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you can lick them with ms 
VACREATOR PASTEURIZATION 


Vacreator* pasteurization under vacuum is the most 
refined method yet developed for the continuous proc- 
essing of milk, cream and ice cream mix. The Vacreator 
provides effective, safe pasteurization while retaining 
the delicate, natural flavor of good milk and cream. 


Seasonal weed and feed flavors are removed. Day- 
to-day uniformity of flavor is assured. 


You can lick your seasonal flavor problems, im- 
prove your sales and increase your plant capacity 
with a Vacreator. Your Cherry-Burrell Representative 
has good news for you. Call him soon. Or clip the 





coupon. 
*“Vacreator—a trade-mark Reg. U. S. Pat. Off. 
and Canada for vacuum _pasteurizers. 
CHERRY-BURRELL CORPORATION 5415 
Pr, Dept. 102, 427 W. Randolph St., 
ar Chicago 6, Illinois 
\ CHerRyY-BURRELL CoRPORATION 
Rye (] Send Vacreator Bulletin. 


427 W. Randolph Street, Chi 6, ill. = : 
—— — —— (_] Have Representative call. 
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Last Minute briefs... 





Butter Cartons Get A definite trend toward sales provoking pack- 

Face Lifting ages is apparent in the butter industry. Within the 
last month we have seen new butter cartons adopted by 
major distributors. Fairmont Foods, Quality Chekd 
Dairy Products Association were nationally known 
organizations moving ahead with the times. 


The packages are printed in several colors 
and are both flat and square types. Sound merchandis- 
ing messages, such as recipes using butter, are in- 
corporated in the designs. The cartons are being used How 
extensively to take advantage of the American Dairy Infor 
Association's vigorous butter promotion campaign. 


New York Approves Market and health hurdles surmounted, the New 

Half and Half York industry has the green light on half and half, 
although no date has been set for introducing the prod- 
uct. The product will have a butterfat content of at 
least 10 per cent and it is expected that it will re- 
tail for somewhere between 18 and 24 cents a half pint. 





New York State, with its important dairy in- 
dustry, enacted legislation last year, permitting the 
sale of the "intermediate product." The action of the 


Nes 
city is in line with the legislation. 


Con 


British Try Bulk Bulk handling has crossed the Atlantic and is 
Handling and Like It finding a good reception in British Isles. The first 
British venture in bulk handling was launched in south- But 
west Scotland in early April. Twenty-five farms sup- Suc 
plying the Scottish Milk Marketing Board's Kirkcud- Coc 
bright Creamery have been equipped with farm tanks. 
Collection is on an every other day basis. 


Two sizes of tanks, 180 gallons, and 300 gal- 
lons are being used. Tanks sell for 500 to 700 pounds 
each. In dollars at the current rate of exchange that 
amounts to $1400 to $1750. Tank trucks cost 3,500 
pounds. 
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More Welfare Benefits 
In Dairy Industry 


How To Use Nutrition 
Information 





Nested Half Gallon 
Container 


Buttermilk Promotion 
Successful On West 
Coast 
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Although the Administration's health bill met 
defeat in Congress, the dairy industry is expanding 
its program in this field. According to Paul Potter 
and Associates, "Several union contracts have been 
renewed this spring without changing wage rates, by 
providing for welfare benefits to be contributed by 
dairy employers." 


There is no getting around the fact that the 
high cost of illness and the heavy impact of a lost pay 
check due to illness or accident loom, with increas- 
ing size, infamily thinking. The importance that union 
negotiators are attaching to the welfare question 
illustrates the concern with which employees view the 
problem of illness and accident. 


The Paul Potter report goes on to say, "Enough 
insurance plans are now available, together with Blue 
Cross, Blue Shield, or dairy trade association plans 
that these costs and risKs can be established without 
requiring even smaller dairies to undergo difficul- 
ties in establishing or maintaining these benefits." 


Dr. Zoe E. Anderson, National Dairy Council's 
able Director of Research and Nutrition Services had 
an article in a recent issue of the Journal of Dairy 
Science on how to use nutrition information in sales 
promotion work, 


Some of Dr. Anderson's suggestions are: 


1. Address all promotion to a specific audience. 

2. Provide the specific nutrition information that 
appeals to a specific audience. 

5. Tell only a single idea in single message. 

4. Avoid contrasting one dairy food with another. 


Coming, as it does, in the midst of a renais- 
sance in dairy sales thinking the article is particu- 
larly valuable. 


In the June issue of the American Milk Review 
discussing multiple quart containers we said, "Pure- 
Pak has the only half gallon paper container on the 
market." Our attention was called to the fact that 
Illinois Creamery Supply Company has a nested paper 
half gallon. 


T. D. Lewis in charge of Sales and Advertis- 
ing for Arden Farms in California reports sales of 
buttermilk up 2!'4 times in the first eight weeks of a 
premium buttermilk campaign. Mr. Lewis said, "Most of 
the new premium business is added business with the 
sale of our regular buttermilk holding its own with 
last year." 


Campaign was built around a high quality prod- 
uct, attractively packaged, and aggressively pro- 
moted. Package was a conical shaped Sealright Con- 
tainer resembling an old fashioned churn. 
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SHORT TIMERS from che Editor 





Oleo and Free Milk 


HERE are many things in the dairy industry we do not completel 

understand. However, we usually can find some adequate explanation 

for what goes on. Recently we ran across a situation that, we must 
confess, has us baffled. 


In an issue of the Monticello, Indiana, Herald Journal appeared this 
advertisement: 
Gurn-Z-Gold 
FREE Processed MILK 
From 
Golden Guernsey 


With Purchase of 1 Pound Del Crest Oleo Only 29¢ Ib. 


GURN-Z-GOLD is apparently a low fat milk. With that we have no 
quarrel, although we wonder what the attitude of the American Guernsey 
Cattle Club is on the subject. We do, however, have a quarrel, and quite a 
healthy quarrel at that, with the short-sightedness which would allow free 
milk to be offered as a device to promote the sale of a substitute dairy 
product. 

This is no moral question. This is purely a matter of what is good busi- 
ness and what is stupid business. What this advertisement is saying is this: 
butterfat is not important. Vegetable fat substitutes for dairy products are 
pertectly all right. Indeed, they are so much all right that we will give you 
free milk if you will only make the switch. 

The inevitable result of this sort of thing is to condition the buying 
public to the validity of vegetable fat as a substitute for honest butterfat. 
It is not a matter of using oleo instead of butter. It goes to the very heart 
of the dairy industry. It leads customers to the conclusion that vegetable 
fat is an acceptable substitute for any dairy product be it butter, ice cream 
cheese, and eventually fluid milk. It establishes the basic premise that 
there are acceptable substitutes for dairy products, not just butter, but for 
any dairy products. 

Keep it up long enough and the day will surely come when a public, 
conditioned to accept substitutes for dairy products, will embrace a sub- 
stitute for fluid milk. One can visualize the advertisements now, FREE 
COW'S milk given away with each purchase of Oleolac. 

Hara-kiri, apparently, does not belong exclusively to the Japanese. 
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INSTALLED and PROVEN in ACTUAL 


PRODUCTION by OVER 150 DAIRIES 


* Sold 
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A filling capacity of up to 6,000 containers a day SMITH-LEE 
— ideal for the efficient handling of every small be Ge 


and medium size dairy's "paper" business. 
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dl this AUTOMATIC—Completely automatic operation, except for 
loading and unloading. 
{OMICAL —Automatic detector minimizes waste; no milk 
is delivered if a container fails to be positioned under the 
filler, if it is improperly positioned or if a filled container is 
ot removed . . . but normal filling operation continues 
canon wer Po For Small 
= and Medium 
vem | —Size changes can be made in less than 60 seconds. Size Dairies 
a ¥E—Sold outright and exclusively by Smith-Lee at 
rr ‘ a price that small and medium size dairies can afford. 
v free 
dairy 
More than a year of rigorous testing, plus efficient, eco- 
_ nomical operation in actual production in no fewer than 150 CANCO 
“< dairies have taken the Cox Filler well beyond the “experimental” ‘ ‘ 
: - stage and proven it the ideal paper container filling unit .. . Pa per Milk Containers 
‘ an the only one in the low price field that incorporates every This exclusive Smith-Lee design is avail- 
e you needed safety and sanitary feature of more costly machines. able in 5 ottractive color combinations. 
All exposed parts are rendered non-corrosive by chromium — for those dairies = desire a 
uying plating or are made of stainless steel, dairy bronze or special amRETve, ye a one — ah 
‘ertat high-test aluminum alloys. Optional equipment includes a datin ae ee See SS See oe 
a 9 . ; ve ee 9 Smith-Lee disc inserts for dairy and 
heart and coding unit for branding dates on containers, and an auto- product identification. 
table matic Insert Capper that inserts an identification disc in the well 
inne of the plug. Also heavy duty casters and a convenient wash rack. Available also in S= ss 
r ; Pints and Half Pints aa 
} la . : : | 
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AMR’s 


ATURE HAS STEPPED into 


the summer dairy _ picture 


sharply to temper the flood 
of surplus milk products into the gov 
ernment’s overburdened hands. With 
the West in the grip of protracted 
periods of excessive heat, excess flow 
from the nation’s herds underwent a 
steady contraction. Extreme dryness 
in many areas likewise acted to accel 


erate this trend. 


First cut-backs in the rate of key 
dairy products plant output showed 
itself in mid-June. Since then, U. S. 
Department of Agriculture’s weekly 
reports have traced a continuously 
shrinking course. Beginning with the 
week ending June 17, the country’s 
creameries have shown—up_ through 
July 22—an indicated average weekly 
production decrease of 5.5 per cent. 
In the same span, the average weekly 
estimated loss in the American cheese 
make has run to 5.2 per cent. Falling 
off in total nonfat dry milk solids 
manufacture—on which no weekly fig 
ures are available—also must have 


been pretty considerable. 


All this adds up to a variable but 
On the whole, decided check in net 
additions to Uncle Sam’s bulging stor 
age load—more apparent in - butter 
than in cheese. Part of the disparity 
in influence is occasioned by USDA's 
action boosting the latter's support 
rate on July 12 by le to a 33%e pet 
pound level. 

Support purchase figures speak for 
themselves. Government June buving 
under the support program footed up 
to 65.5 million pounds of butter and 
33.4 million pounds of cheese. July 1 
to 28 totals had dropped to 34.5 mil 
lion pounds and 21.1 million pounds, 


respectively. 
Over-all Position Depressing 


But despite this brightening trend, 
the over-all position lacks anything 
to cheer about. Caution dominates 
market sentiment—caution bred of the 
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By GORDON URNER 


Report on the Markets 








STATISTICS AT A GLANCE 


Commodity Credit Corpora 
tion price support program loans 
and inventories May 31 amount 


ed to above 6.1 billion dollars. 


Dairy products included in 
the May 31 inventory: 

Butter 385.4 million pounds 

Cheese 392.3 

Dried Milk 644.5 

Costs of these products were: 
Butter —$257,700,613; Cheese 
$157,911,816; Dried Milk 
$106,250,252. 


Commodity Credit Corpora 
tion support purchases for the 
new “crop vear’ commencing 
April 1, 1954, stand as follows 
up through July 28 

Butter 158,614,438 Ibs 

Cheese 86,191,397 “’ 

Dried Milk 274,024,754 


Sales for private exports 
through July 28 


Butter 418,562 Ibs 
Cheese 62,065 
Dried Milk 790,020 


Sales back to the industry 
under DA-107 

Butter, Apr. 6-12 

Cheese, Apr. 6 

July 6 20,019,643 

Sales of nonfat drv milk sol 
ids to mixed feed manufactu 
ers under LD-6 


948,830 Ibs 


Total sales 


May 4-July 28 496,341,466 Ibs 
Estimated USDA stocks offer 
ing for sale as of July 14, 1954: 


Butter 461,011,000 Ibs 
Cheese 422,297,000 ‘ 
Nonfat Dried Miik . 292,960,000 


Production 1954 through 
June: 


U. S. Butter Production Comparison 
USDA Figures — Pounds 
Jan.-June 1954 (prelim 841,545,000 

1953 779,100,000 
1948-1952 avg 675,471,000 
Jan.-June increase over 1953, 18%; over 
1948-52 avg., 25° 
U. S. Cheese Production Comparisons 
USDA Figures — Pounds 


Jan.-June 1954 (prelim 572,355,000 
1953 530,100,000 
1948-1952 avg 466,089,000 


Jan.-June increase over 1953, 8%; over 


1948-52 avg., 23% 























tremendous weight of governmental 
holdings. Latest figures trom Wash- 
ington, for July 14, show unallocated 
storage butter stocks owned or under 
commitment by USDA above 46] 
million pounds, with more than 422 
million pounds of cheddar cheese on 


its warehouse shelves. 


Inconsequential to relatively mod- 
erate picking away at this locked up 
butter proceeds in previously _ pre- 
scribed outlets—school lunch, _ relief 
and welfare, army, and the like. Like- 
wise, it is possible that private trade 
may shortly draw on this supply to 
some extent—as a matter of  fact- 
fairly sizeable cancellations of tenders 
to USDA have already taken place. 


However, any important industry 
use of USDA’s stocks would undoubt 
edly run into an automatic check. It 
could not largely develop without 
fair open market price upturn Should 
this occur, surplus accumulations of 
fresh would not be long in develop 
ing, unless late summer and fall pro 
duction goes to pot completely 


unlikely prospect 


Nothing in the wav of large-scal 
outlets abroad from the governments 
hoard are in sight. Nor do they seem 
at all possible. Last month's widely 
publicized plan for selling 14.6 million 
pounds of U. S.-produced butter to 
Britain through private exporters, at 
tle per pound has apparently bogged 
down permanently. Too many inso 


uble complexities in that deal 


In the general scheme to interest 
private exporters in selling USDA‘s 
storage butter stocks to friendly for 
eign countries at 41c¢ minimum rate 
only a meager 419,000 pounds has 


found anv takers so far. 


USDA’s overloaded cheese “bank 
is being nibbled at in the usual sch i] 
lunch, welfare and relief channels 
But here again, the plan for privat 
export at = prices competitive with 
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means of boosting consumption. 


It is a well dem- 
onstrated fact that 


Cuclusive 
foalihe 


vending machines 
will sell milk. Not so 
well established is 
whether or not they 
will make money in 
the process. The an- 
swer to the question, like all things 
Ih the milk business, appears to be one 


of volume and good management. 


Vending is a specialized method of 
distribution. It has its own peculiar 
problems just as a retail home delivery 
operation has its own peculiar prob 
lems. It requires know-how. It re 
quires trained personnel. It requires a 
substantial investment. It requires sys- 
tematic and careful management. It 
is not a magic highway to either vol 
ume Or profits. If, however, the special 
techniques of a vending operation are 
mastered it will definitely add to exist 
ing volume and it will give a reason 
able return on the investment. How 
much the return will be depends, as 
we have said, on the volume and the 


effectiveness of management. 


The key to a profitable vending op- 
eration is in the basic attitude of man 
agement. If the vending operation is 
regarded as a questionable stepchild 
it will never amount to very much. 
This is the first and big mistake that 
many firms have made. Successful 
vending machine operations regard 
vending as a distinct problem with dis 


tinct requirements. It is not something 
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Secretary of Agriculture Ezra Benson, wres- 
tling with the surplus problem, has repeat- 
edly called for increased milk sales. He 
has recommended vending machines as one 





HOW MUCH PROFIT 
IN VENDING? 


By NORMAN MYRICK 


to be entered into casually, turned 
over to a routeman, and forgotten. 
Robert Z. Greene, president of the 
Rowe Corporation, one of the largest 
manufacturers of vending machines 
savs, “Vending is a tough business 
with no get-rich-quick nonsense about 
it.” A man who, in our opinion, knows 
as much about selling milk through 
vending machines than anybody in 
the United States, told us again, and 
again that this is “a specialized method 
of distribution requiring special equip- 
ment, special routemen, and_ special 
consumer knowledge.” Vending will 
not ride on the coat tails of a home 
delivery or store operation. It must 
stand by itself if it is to flourish. 
Once the basic idea of vending is 
grasped the unique character of a 
vending operation become readily ap 
parent. Some of these characteristics, 
or perhaps it would be better to say, 


problems, are: 


1. The Location 

Machines must be located in areas 
where there is enough potential busi- 
ness to enable them to show a profit. 
If the break even point on a half pint 
machine is 30 units at ten cents a 
unit obviously it would be stupid to 
put a machine in a small shop em 
ploying only 20 or 25 people. An 
apartment house machine must be 
located in an apartment that has a 
sufficient number of families to sup 
port it. An outdoor machine must be 


located where it can be seen, where 


it is easily accessible by automobile, 
and where it is in close proximity to 
a substantial number of customers. Ice 
dealers using vending machines have 
found that people will not drive much 
over a mile for ice. The same rule 
holds true for milk machines. Neigh 
borhood gasoline stations have been 
widely used because of their accessi 
bility and because they are usually 


in a fairly densely populated section 


Machines must also be located with 
the problem of servicing in mind. Just 
as it is unprofitable to have an “air- 
plane route” in a home delivery op 
eration, so is it unprofitable to have 
vending machines so widely scattered 
that the profit is eaten up by time 
and distance between stops. A dis 
tributor in a large western city has 
several machines in the city’s suburbs 
His routeman has a telephone in his 
car so that he can call into the main 
office to place his orders or report 
trouble. Despite this utilization of 
modern methods of communication 
the manager told us that if he had 
it to do over again he would not put 
his machines so far out. 

2. The Routeman and Serviceman 

If vending is a particular method 
of distribution, then it follows that 
the routeman must be trained accord 
ingly. One of the most common op 
erational errors made by milk dealers 
who take a whirl in vending is the 
failure to give the routeman who 


supplies the machine the special train 
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Let us paint a picture of profits for you — profits in BIG SAVINGS 
— through less Carton Leakers, less Refrigeration Cost, less Trans- 
portation, less Repair, and Replacement cost — all big factors in 
dairy plant operation. Give us a chance and we'll prove to you that 
we can save you a lot of money —and add more PROFIT DOLLARS 


to your year-end profit statement. 
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The large outdoor type of vending ma- 
chine will hold, including storage, up to 


two thousand quarts. Machines vending 
half gallons are popular in the mid-west. 


pre 


The up-right machine is used both in 
and outdoors. Outdoor uprights because 
of weather-proofing requirements gen- 
erally sell for about $100 more than 
indoor machines. 


Loe ~ @ 

rant had 

The oblong horizontal type of vendor is 

primarily an indoor unit. Machines are 

usually manually operated with hinged 

lid that is lifted when customer wants 
to get milk. 
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ing that vending requires. This is par 
ticularly true of apartment house and 
institutional machines. It is also true, 
outdoor 


with some variations, of the 


machines. 


There is a distinction between the 


routeman and the serviceman. The 
machine with 
collects the 


is responsible 


routeman supplies the 
milk, 


money, and 


keeps it clean, 
generally 
for the sale of the product. The serv 
iceman is a mechanic. He is respon 
sible for the 


the machine. 


mechanic al operation of 


The routeman must know some 


thing about the mechanical operation 
of a vending machine in order to 


make 


rily in order to 


minor adjustments but prima 


anticipate trouble on 
to specify trouble when it occurs. He 
must be able to recognize the sales 


pattern into which each individual 


machine will inevitably fall in order 
to supply it intelligently. For example, 
sales from a given outdoor or apart 


ment house machine will vary from 


but will not vary greatly 


to week. He 


accounting system used and 


day to day 
from week must under 
stand the 
his function in that system. He must 
know how to meet the unique con 
sumer relations problems that are as- 
sociated with vending. For example, 
the most respectable people will try 
to beat the machines. A customer will 
say “[ put a quarter in the machine 
but did not get anv milk.” What does 
the routeman do? The best. solution 
is to give the customer her money 
back without If she re 


peats the trick two or three times and 


any questions. 
there are no other complaints to indi 
cate that something is wrong with the 
suggests that 


milk 


because “the 


machine the routeman 


she should get her from some 


other source machine 
seem to work for vou.” 
There the matter 
lady will 


from the 


just doesn't 
ends. The 
milk 


ho longer 


usually 
continue to get her 
machine but she 


has anv basis for 


back. 


asking for her money 


The routeman must know how to 
load the quickly. If he has 


Qe . . 
TP] machines on his route a few min 


machine 


utes extra on each machine will add 
hours to his time. He must know how 
machines so that he 
with the 


location be it 


to supply his 
interfere normal 
of the 
ment house, 
tion. He 


little details that are 


does not 


routine in apart 


factory, or gasoline sta 


must, in short, know many 


found only in a 





vending operation, That is why a milk 
distributor cannot take a , uteman 
off a retail or wholesale route and put 
him on a vending route and expect 
results. Training a vending routeman 
is just as important and just as spe 


cialized as training a retail home de 


livery routeman. 


Often dealers who are “giving vend 


ing machines a whirl” will set up 
a filling 
attendant a few 
to look after it.” 


closely 


all 
outdoor machine nea station 


bucks 


This is a practice that 


and “give the 
resembles suicide. It is th: 
step-child approach. The vending ma 
chine is incidental to the filling sta 
tion attendant’s regular job. He will 
usually give the machine only inej 


dental attention. It is foolhardy to 


entrust an important phase of an op 


eration that involves an expensive 
piece of equipment to the care of a 
it only what 
little time he has left over 


regular job. You do not build a sound 


man who will at best give 


trom his 


business on that kind of 


3. The Machine 


Three types of machines are com 


a foundation, 


monly used today for vending milk 


One is the oblong box type used out 
machines can hold. with 


doors. These 


their storage facilities, up to a thou 


sand quarts of milk. Another type is 


the upright machine, used both in- 


doors and outdoors. These machines 


usually are found in institutional pro 
grams and_ sell half pints, third 
When used for sell- 
ing milk to home makers the machines 
\ third type is the 


operated, 


quarts, or pints. 
deliver quarts. 
manually horizontal — box 


tvpe used for indoor feeding. 


Prices of the machines vary. The 
upright machines cost between $800 
and $1000. The 
chines run 


$3,000 to 


larger outdoor ma 


much higher, selling for 
$4.000. Size. of 


plays an important part in the pric 


COUTSE 
and there are many exceptions to th 


figures mentioned above 


It is well to remember that machine 
vending of milk is new not only to 
the dairy industry but also to the 
vending machines 
A successful milk distributor that we 


° ] 
know has an engineeer-designer work 


manufacturers of 


ing full time for him whose job is to 


improve the operation of machines 


Some of the 


opments that have 


that he is using. devel 
come out of this 
approach to vending have been what 


| calls 


improved and 


our dealer frien “unitized con 


struction,” simplified 
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IT’S 
CLOSED 


The one Milk Container with more easy-handling features than any other! 


August, 1954 


The Canco container is a definite selling asset for your brand because 
it is easier to open and close than any other fibre container on the market. 


Women know it! 


AMERICAN CAN COMPANY 


{canco) The easy-to-open container women really prefer 
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deliveries, and 


faster 
little 
would not ordinarily think about. 


com changers, 


innumerable details that one 


Unitized construction means con 
structing the vendor so that in the 
event of a mechanical failure the unit 
that contains the offending part can 
be removed in matter of seconds and 
a new unit put in its place. The faulty 
unit is taken back to the shop and 
repaired where the proper equipment 
Mean 


while the operation of the machine is 


and facilities are available. 


interrupted only for a few minutes. 
We have seen the refrigeration unit 
in the machines used by this distribu 
tor removed and a new one. substi- 


tuted for it in less than five minutes. 


The use to which the machine will 
be put is extremely important in de 
termining its mechanical characteris 
tics. For example, in an industrial 
plant, a large part of the milk is sold 
during the lunch hour. People do not 
want to waste much time standing in 
line to get milk during this recess. 
Consequently the machine must de 
liver with great rapidity. For many 
machines this is the pay-off period. 
There are, perhaps, ten minutes or 
less when the machine is patronized. 
The distributor we referred to above 
had his engineer work on the problem 
until the time from the moment of 


inserting the coin to the time of re 
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ceiving the milk was reduced to three 
seconds. This increased the number 
of units the machine could deliver in 
a given period and also increased the 
patronage because the waiting time 
was reduced. 

Coin mechanism should be simple. 
Customers are people and people gen- 
erally have a sort of mental road block 
against reading directions. Compli 
cated systems of inserting coins should 
be avoided. If the pennies must be 
inserted ahead of the dimes there will 
be trouble. People will get mixed up, 
get disgusted and, refuse to patronize 
the machine. One dealer, with a some- 
what complicated coin receiver, had 
a sign on his machine which said, 
‘When all else fails read the direc- 
This 


forced to raise the price of milk to a 


tions. dealer was ultimately 
quartet in order to overcome the op 
erational difficulty presented by the 
coin mechanism 

From the routeman’s point of view 
also the coin mechanism should be 
simple. The routeman has to adjust 
the change making device when the 
price of milk changes. If he spends 
two minutes per machine on a 35 ma 
chine route that takes 70 minutes oft 
his working dav. One dealer met this 
problem simply by giving his route 
men toothpicks. The com changer 


consists of columns of pennies held in 








This outdoor vendor only recently put on the market is indicative 
of the progress that has been made in building milk vending 
equipment. Fully automatic the machine will dispense all sized 
containers up to half gallon in either paper or glass. Another 
new piece of equipment is the automatic bulk milk vendor 


shown at right. This machine sells a cup of milk for either a 


nickel or a dime. 


metal tubes. When change is needed 
the bottom of each column opens and 
allows four pennies to drop into the 
change receiving slot, one from each 
column. When the price goes up a 
sticks a 
toothpick across the bottom of on 


penny the routeman merely 


column thus preventing any pennies 
from coming out when the release is 
opened. It takes him about ten sec 
onds to do this. When the price goes 
down he pulls out the toothpick in 
less time than it takes to read about it 

Sanitation and refrigeration are, of 
course, extremely important features 
of a good milk vending machine. All 
of the machines with which we ar 
familiar are quite satisfactory in this 
respect. The principal aspect of this 
part of the vending machine that 
should be 
method — of 


with electricity. 


carefully considered is th 
supplying the machine 
Mobility of the machine is also an 


Important consideration. Large out 
door machines are usually constructed 
m skids so that they mav be easily 
moved. The smaller upright machines 
do not present much of a problem 
The reason for mobiilty is simply the 
desirability of being able to chang 
locations easily. If one location does 
not pay the machine may be moved 
Land O' Lakes 


Turn to Page 90 


to another location. 


Please 
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‘Cub NR” Washer. 5 
wide. Tilt table load. 
Capacities: 13 to 20 
or 20 to 34 b.p.m. 
2 pt. to 2-qt. rounds, 


squares, rectangulars ‘ 


When you select a washer, the size and shape of bottles to 
be cleaned is completely unimportant... when you get a 
Cherry-Burrell Washer, that is. 

Right here on this page you see the most complete line 
of 2-quart soaker-washers available today—models that 
clean every standard round, square or rectangular bottle 
... Ya pint (minimum height, 5%") to 2 quart .. . at speeds 


 CHERRY-BURRELL CORPORATION 


a 
he 


427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Model ‘‘G2Q" Washer 
8 and 12 wide. Accum 
ulotive infeed. Capaci 
ties: 40 to 64 or 60 to 
96 b.p.m., 
2-qat. rounds, 





tall /2-pt. to 
squares, 


rectangulars 





Model ‘’K-2" Washer: 
also available for 2 





qt. round and square 
through tall /2-pts., 6, 
8, 10 and 12 wide 
Capacities: 35 to 108 


bottles per minute 


from 13 to 96 bottles per minute. 

Your Cherry-Burrell Representative can help you pick 
the Soaker-Washer that best meets your capacity needs. 
Ask him, too, about our complete line of gallon jug 
washers, bottle fillers and adjustable rail bottle conveyor 
for handling everything from gallons to ¥ pints. Or clip 
the coupon. 


CHERRY-BURRELL CORPORATION 5422 


Dept. 1U2, 427 W. Randolph St., 
Chicago 6, Illinois 


CL) Send *‘Cub"’ Bulletin () Send Model ‘'K"’ Bulletin 


Send Model ‘‘G2Q'"" Bulletin 
_, MPPPPTPTET TOT TTL Litt rT rei 
Firm 
Address 


City Zone State 
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On The Legal Side 





PATENT SUIT INVOLVING ICE-MAKING 
MACHINE DISSMISSED BY COURT 


For the third time in less than 
two vears the Akshun Manufac 
turing Company and Col-Flake 
Corporation, its exclusive licen- 
see in the United States, has 
had judicial approval given to 
the Patent Assignment Contract 
between Akshun Manufacturing 
Company and Gerald M. Lees. 
The courts have found that such 
Patent Assignment was valid 
and binding on Lees. Under the 
Patent Assignment Contract 
Lees assigned to Akshun his en 
tire patent rights to the Col 
Flake lee-Making Machine. This 
machine has the vertical type 
stationary cylinder with a pat 
ented method of | distributing 
water at the top and separating 
the ice from the water at the 
bottom of the machine. It. is 
further identified by patented 
ice-removing blades. 

On March 15, 1954, the 
United States District Court at 
Chicago in Case No. 51 C 1546, 
Gerald M. Lees, Plaintiff v. Ak 
shun Manufacturing Co., E. J. 
Albright, The Albright Co. and 
Col-Flake Corporation, defend- 
ants, issued an order reading as 
follows: 


“Upon motion of Defendants and 
with the consent of Plaintiff it is 
hereby ordered that the above- 
entitled cause be, and it hereby 
is, dismissed with prejudice and 
without costs to any party,” 


signed by U. S. District Judge 
Barnes. 

In the suit Lees claimed that 
the basic contract was fraudu 
lent and sought the return of 
these patent applications, to 
gether with $25,000.00 alleged 


damages. Judge Barnes denied 








Col-Flake ice making machine in- 
volved in patent dispute has ver- 
tical type stationary cylinder. 


relief to Lees, and awarded 
judgment to the defendants. 


Following are excerpts from 
Conclusions of Law in the case, 
as signed by Judge John P. 
Barnes: 


Under the agreement of Au- 
gust 18, 1950, and the modifica 
tion of March 21, 1951, Lees 
was obligated to assign his rights 
to flake ice machine inventions 


to Akshun. 


The agreement of August 18, 
1950, and the modification of 
March 21, 1951, are good and 
valid in law. 

Lees appealed the verdict. of 
Federal Judge Barnes on No 
vember 3, 1952, to the Court of 
Appeals from the Seventh Cir 


cuit which upheld the District 
Court's ruling that the Akshun 
Manufacturing Co. owned all 
rights to Lee’s patents. 

On June 26, 1953, the U. § 
Circuit Court of Appeals handed 
down an opinion which reads in 
part as follows: 


“Plaintiff appeals from a judg- 
ment dismissing his complaint in 
equity seeking rescission of cer- 
tain agreements with defendant, 
Akshun Manufacturing Company, 
and reassignment of several pat- 
ent applications, both domestic 
and foreign, relating to ice mak- 
ing machines, designed by plain- 
tiff and assigned to Akshun pursu- 
ant to the terms of the challenged 
agreements. Jurisdiction rests on 
diversity of citizenship, plaintiff 
being a resident of the State of 
Washington and defendants a 
resident of Illinois and two Illinois 
corporations. 


“The basis of the alleged right 
to rescind, as we read the com- 
plaint, are two: (1) plaintiff was 
fraudulently induced, by material 
misrepresentations of defendant 
Albright and others, to enter into 
the agreements; (2) defendant 
Akshun has committed a material 
breach of the contracts. A review 
of the record leads us to conclude 
that the first point was properly 
decided against plaintiff, that is 
to say, the findings of fact that 
no misrepresentation was prac- 
ticed by defendant are supported 
by substantial evidence on the 
record considered as a _ whole. 
Consequently, under Rule 52 (a) 
of the Federal Rules of Civil Pro- 
cedure, we are bound by them. 
However, we find no findings with 
respect to the averments of ma- 
terial breach of the contracts. We 
find it necessary, therefore, to set 
aside the judgment and remand 
the cause for further proceedings 
in accord with the principles here- 
inafter set forth. 

“Plaintiff is an engineer who 
has, for several years, devoted his 
efforts to the design of a flake ice 
making machine. In the summer 
of 1950 he was residing in Seat- 


Please Turn to Page 92 
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New Chevrolet Trucks 


deliver more power, more 
ruggedness, for less money! 
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Making sure the truck you buy has plenty of power and 


models; stronger, more rigid frames on all models, 
chassis ruggedness is good business in any man’s 


These features pay off in extra-low upkeep costs 
book. Getting the money-saving extra power and extra miles of dependable truck life. 

ruggedness of Chevrolet trucks is better business in 
any man’s bookkeeping. 


ee 


But these while-you-drive savings aren't all, bya long 
shot. You even save when you buy. For Chevrolet is 
America’s lowest-priced line of trucks. Stop by your 

EXTRA POWER MEANS BIGGER SAVINGS Chevrolet dealer’s soon to see the “‘savingest”’ trucks on 
the road. He’ll show you models ideally suited to your 
job, with facts to prove you'll get more for your money. 
Chevrolet Division of General Motors, Detroit 2, Mich, 


No doubt about it, the extra power you get from new 
high-compression Chevrolet truck engines means 
you're going to pay out less for gasoline. Over a year, 
that adds up to a sizeable savings. Increased power 
brings time-saving benefits, too—greater acceleration 
and hill-climbing ability . . . you haul faster, get the 
job done quicker! 





GREATER RUGGEDNESS CUTS OPERATING COSTS 
Heavier axle shafts and wheel hubs on two-ton models; MOST TRUSTWORTHY TRUCKS 








bigger, more durable clutches on light- and heavy-duty ON ANY JOB! 
THREE GREAT ENGINES—The new “Jobmaster 261” engine* for extra heavy hauling. The “Thrift- 
CHEVROLET master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
ADVANCE-DESIGN HYDRA-MATIC TRANSMISSION*—offered on 14-, #4- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
TRUCK FEATURES TRANSMISSION—for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH—improved-action engage- 
ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 








on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 
DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES — give increased load space. COMFORTMASTER CAB 
—offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD —for increased driver vision. WIDE-BASE WHEELS —for 
increased tire mileage. BALL-GEAR STEERING —easier, safer handling. ADVANCE-DESIGN STYLING —rugged, handsome appearance. 


*Optional at extra cost. Ride Control Seat is available on all cabs of 1'/,- and 2-ton models, standard cabs only in other models, 
— | "Jobmaster 261"’ engine available on 2-ton models, truck Hydra-Matic transmission on | ¥4- and l-ton models, 
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Continuous Fortification Of Milk 
With Concentrates Of Vitamins 


By K. G. WECKLE, CLAUDE VEZINA, and HAROLD MAZE 


University of Wisconsin 
and 
DUANE BECKERLEG 


Bancroft Dairy Company, Madison, Wisconsin 


MAJOR portion of the bottled 
and evaporated milk produced 
in the United States is fortified 

with added Vitamin D. A_ lesser, 
though quite significant amount of 
low-fat or modified milk is fortified 
with added Vitamin A and D. Some 
milk is fortified with several vitamins 
and is referred to as multi-vitamin 
fortified milk. The fortification of milk 
with Vitamin D or Vitamin A and D 
is generally done by use of concen 
trates of the vitamin, or vitamins’. 
These consist either of the vitamin in 
solution in a mixture of vegetable oil 
and dispersing agent, or in a water 
miscible carrier, or in butteroil ho 
mogenized in milk which is canned 
and. sterilized. The latter type is the 
most widely used for the fortification, 
primarily because of its similarity in 
composition to the milk being fortified. 


The usual procedure in the use of 
vitamin concentrates for fortification 
of milk is to add them “batch-wise.” 
A measured quantity of the concen 
trate is added to a known weight of 
milk in a pasteurizing vat or in a stor 
age tank. When added to the milk in 
a pasteurizing vat, the extent of forti 
fication is reasonably assured. When 
the concentrate is added to milk in a 
storage tank, there then is some limit 
to flexibility of the operations. Often 
the supply of milk in a bulk storage 
tank is used for both homogenized 
and unhomogenized products, or for 
other purposes where fortification is 
not essential. Further, especially with 
high-temperature short-time pasteurt 
zation systems, incoming milk may be 
introduced into) bulk storage tanks 
while milk is being drawn out for pas 
teurization. Under these conditions, 
there must be an interruption in the 
use of a bulk tank to enable fortifica 
tion of a specific volume of milk, ot 


a large amount of milk must be forti 


34 





Figure 1. Mechanically refrigerated cabinet from which fluid vitamin mixture is metered 
through tube to fitting at supply tank of high-temperature short-time pasteurizer. 
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Figure 2. View of inside of cabinet of continuous metering dispenser showing container for 
fluid vitamin mixture, refrigerant coil, and positive-displacement roller-tube pump 


American Milk Review 








INS 











netered 
‘r. 


Model K Gaulin 
Homogenizer 
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Of course, it’s a 5000 PSI gauge. But when “cleaning in place’ with a Gaulin 
Homogenizer, you can go all the way. Take advantage of Aigher velocities for 
greater sanitation in a much shorter time. Only a Gaulin delivers any velocity 
you need — even up to where you must be careful not to break the pres- 
sure gauge. 


And here’s some other reasons why you'll do a better “cleaning in place” job, 
faster, with a Gaulin Homogenizer. Gaulin’s new one-piece forged cylinder 
block eliminates all bacteria-catching seams, joints and gasket recesses. 
Nylon-rubber plunger packing assembly is inert, non-absorbent. No chance 
of electrolysis or rusting. All parts are 18-8 stainless steel 


No matter where you compare, Gaulin Homogenizers give you more for 
your money now, and for the years ahead. See the many differences for your- 
self — learn why Gaulins process more gallons per operating dollar — at your 
local Gaulin Jobbers, or write for Bulletin K52. 
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Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 


WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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fied to provide a specified amount for 
bottling purposes. These complica- 
tions can be minimized to a great de- 
gree by continuous mechanical forti 
cation with vitamin concentrate, rathe: 


than by batch fortification of the milk. 


Experimental Procedure 

A preliminary study was made of 
various designs of metering devices 
capable of delivering a uniformly 
constant low capacity flow of vitamin 
concentrate. Several possible experi 
mental designs were conceived having 
a necessary feature of sanitary accept 
ability. A selection was made of an 
available device currently used fo 
dispensing milk into glasses. The inter- 
mittent flow arrangement of the unit 
was modified to enable continuous 
output. The normal discharge rate ot 
the metering pump was changed 
from approximately 2.0 ounces pet 
second per intermittent discharge, to 
approximately 0.066 ounces per sec 


2.5 gallons per 


ond (equivalent to 
hour) in continuous discharge. This 
How rate was selected as being within 
the mechanical performance limits of 
the pump. 

The metering unit, illustrated in 
Figures 1 and 2, consists of a mechan 
ically refrigerated cabinet in which 
vitamin concentrate diluted in milk 
is kept at approximately 40° F. or 
less in a 10 gallon container. The 
vitamin mixture is lifted from the 
covered container by a positive-dis 
placement, roller-tube pump at a fixed 
rate through a flexible single service 
rubber tube, to a milk line or supply 
tank. The sanitary displacement pump 
consists of two motor-driven rotating 
rollers, which compresses the tubing 
arranged within a circular metal form 
The compression of the tubing creates 
a suction by which the diluted vita 
min concentrate is lifted from the re 
frigerated container and propelled to 


a discharge point outside the cabinet 


The suggested line flow arrange 
ment for use of the equipment is at 
the supply tank of the high-tempera 
ture, short-time pasteurizer. At this 
point, the vitamin concentrate may 
be directed into the milk through a 
flexible tube fitting located either in 
the in-feed line to the supply tank, o1 
into the supply tank through its cover 
At these points, back-pressure of sig 
nificance is not usual. The arrange 
ment suggested enables a completely 
sanitary, enclosed and continuous sys 


tem for the addition of refrigerated 
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INTERVAL 


DELIVERY IN GRAMS EACH 5 MINUTE 











3. Weight in grams of fluid vitamin mixture delivered by various mandrel-cured 
tubes during each 15 minute interval in 1.75 and 3.5 hour periods. 


INTERVAL 








DELIVERY IN GRAMS EACH 15 MINUTE 








Figure 4. Weight in grams of fluid vitamin mixture delivered by three mandrel-cured tubes 
during each 15 minute interval in two successive applications. Letter symbol identifies tube; 
number 1 or 2 identifies first and second run, respectively. 


vitamin concentrate to the milk. The fortify from 2.5 to 200 quarts of milk 
of the flexible single 
lized tubing 30 inches in length virtu 
ally eliminates problems of clean-up 
and sanitation. The only 2.5 gallons pel hour, a desired level 
milk can, cover of potency is attained for the specific 
and cabinet in which the diluted vita 


min concentrate Is kept 


pasteurizer. Tables for the proper « 


into the milk. 
Dilution of the Concentrates of be readily computed. 
Canned concentrates of 


use of pasteurized o 
available in various levels of concen 


with homogenized milk. The 


products. The dispersion 
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DRIVER RAYMOND LITTLE of Vigo Cooperative Milk Marketing 
Co., Inc., takes a butterfat sample from the Stainless Steel tank 


of one of the association’s producers. 


- 





Bulk milk handling system 


with Stainless Steel farm tanks 
reduces marketing costs 
for Indiana cooperative 


NHE Vigo Cooperative Milk Mar- 

keting Co., Inc., Terre Haute, 
Ind., was faced with the problems 
of an increased production in the 
Terre Haute milkshed along with a 
decline in the number of local manu- 
facturing outlets for its milk. This 
meant local dairies had to receive 
and cool milk in excess of local re- 
quirements before it could be shipped 
to outlying points. 

Installation of Stainless Steel cool- 
ing and holding tanks on the farms 


UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO + NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAR 


UNITED STATES STEEL EXPORT COMPANY 


USS STAINLESS STEEL 





of Co-op members solved this prob- 
lem. Now cooled milk is picked up 
by tanker at the farm and hauled 
directly to the manufacturing milk 
plants. 

Here are comments from 
producers: ‘My weights and testsare 
more accurate”... “It’s easier to 
handle bulk milk’”’. . . ‘““The saving 
in hauling rates, weights and tests 
will pay the costs”... “I can milk 
more cows in less time.” 

There are benefits for everyone 


some 


| 


STEEL & WIRE DIVISION, CLEVELAND 


DRIVER LITTLE UNLOADS milk picked up on his route from the 2000-gal 


lon Stainless Steel tanker at a milk manufacturing plant in Terre Haute 


a 








W. H. COPE, MANAGER of Vigo Cooperative, 
says ‘“‘We have found bulk milk is the most 
accurate way to buy milk; our producers are 


labor, 
than 


enjoying savings in 
better quality milk 
before.”’ 


plus 
they 


producing 
ever hac 


concerned in bulk milk handling. If 
you'd like to know more about these 
benefits and be able to tell your pro- 
ducers about them, mail the coupon 
below. 

As the producer of USS Stainless 
Steel from which farm tanks are 
made, we have worked closely with 
the manufacturers of these tanks. 
We will be glad to see that you re- 
ceive further information on bulk 
milk handling and will put you in 
touch with these manufacturers. 


Agricultural Extension Section 
United States Steel Corporation, Room 4413 
525 William Penn Place, Pittsburgh 


30, Pa 


Please send me literature about farm bulk milk equip- 


ment 


EHOUSE DISTRIBUTORS 


NEW YORK 


Name 


Title 


Street 





SHEETS + STRIP + PLATES 
BARS + BILLETS 





4-1614 


PIPE - 


City 
TUBES 
SPECIAL SECTIONS 


WIRE 


equipment 


| 
| 
| 
| 
| 
| 
| 
| Company 
| 
| 
| 
| 
| 
| 





Send information to: 


Zone State 


United States Steel is a steel producer, not a bulk miik 


fabricator. Your request, therefore, will be 


sent to manufacturers who fabricate bulk milk equipment 
for farm use. 
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Tk line j ’ a i rere 
milk line is that of uniformity of de- - q ei. a = 
: a >~ 
livery or discharge of the pump. A a he MSV 

: = 2500- “a, ig SSS 
study was made of the uniformity of Y Rig ae Ss 
delivery of the pump described and rr) 4 ae eee 

a ‘. —= 
‘ ee 7, nn C 
shown in Figure |, using the sam poe | ge ie 
specification and type of sanitary rub , , , , : m F r ' ; : , : : no 
¢ i 3H 
ber tubes as used for the dispensing 15 30 45s: 6 7 90 5 120 135) «150 165 180 195 210 225 249 
; TIME IN MINUTES 
of milk into glasses. ' 

: ; Figure 5. Regression line of the delivery of each of 19 mandrel-cured tubes for each suc- 

Phe rate of delivery of the pump cessive 15 minute interval during a two hour period, and projected over a period of | 
was determined at intervals of 1, 5 hour hours. | 
and 15 minutes by weighing the dis 
charge and expressing the result) in 2600 
grams. The tubes usually used for in i 
stitutional milk dispensing service are a 5 

; 4 2580F ne i ee, 

made by an extrusion process. By this a 
: = 

method of manufacture, there is a rr : 
+ 

slight) variation in diameter of the = | 
bore and in thickness of wall of the 2 
tube. The variations found in the de z 
= 
livery rates of some 24 tubes were 0 

sufficiently large to enable the con = | 

. a 
clusion that while suitable for insti ~ 

- ‘ yw) 

tutional dispensing of milk, they were 2 
ec 
not as precise or uniform as desired S 
z 
for fortifying milk. A supply of rubber = HA 
* > 
tubes formed by mandrel-curing in = < 
determined dimensions were — pro z) & 
Fr 
a ra) lus 
cured and tested. The uniformity of 
delivery of the mandrel-cured tubes a } = —" ; f ; age 
in the meter described is illustrated ” 30 450 600 7S 90 10512013550 165 180195210 225-240 120 or 4 

“a TIME IN MINUT 
by the data pres nted in Figures 3. to ? ; 2 cinens 
a al Figure 6. Regression line of the delivery of each of 7 mandrel-cured tubes for each suc- 

inclusive. ; . ; . ; 

. cessive 15 minute interval during a period of 3.75 hours. 

In Figure 3 is presented the actual AM] 
Wi ight delivery of vitamin concentrate = Cl 
mixture by various mandrel-cured je | on 
tubes, as summed up from | and 5 i ch 

K 
minute interval measurements — for = ¥ 

J _ 
cach 15 minute period. The delivery ~ oon. IRC 
i 
of the tubes was found to be constant 2 H 
by the end of the first minute of use " Pp 
o 
Fests on the majority of the tubes x S50r cp 
oO 
were carried out for two hours, and s I k ™~ SPE 
rf - 
of others, nearly four hours. In Figure z F 
a 84 
f is presented data of the delivery © q v 
of three tubes, R, S and T, selected z ' I 
at random and used in two successive = 
: ‘ ‘ w 830} t 
applications for metering vitamin mix = 
’ ~ . ws L 
ture. In Figure 5 is presented a graph Se ‘ 
of the regression line of the delivery 1 1 il 1 1 Fi 1 1 1 1 1 A a P ; 
: 15 30 45 60 75 90 105 120 135 15 r 2 
of each of nineteen mandrel-cured ; = 2 eS Ue 


. | TIME IN MINUTES 
tubes in a two-hour period, and pro Figure 7. Summation of the weight in grams of fluid vitamin mixture delivery by three 


Please Turn to Page 94 ‘mandrel-cured tubes during each 5 minute interval of operation. 
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THE HAYNES 


5 STOCK SIZES 


























Number | Price Each Lightweight 
Model Size Packed to F.0.B. 
Carton | Cleveland Sturdy 
Rust-Proof 
F 10 38 oe 
4s 4 Sq. Quart Bottles Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 se 
Convenient 
4R 4 Rd. Quart Bottles 10 Al Handy 
= Attractive 
2%4SR}| 2Sq. or Rd. % Gal. Bottles 10 Al 
2% 0 2 Oblong “2 Gal. Bottles 10 Al 

















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. e Cleveland 15, Ohio 


Roll-Easy Casters « Table Carts « Can Carts 
“SLIP” Chain Lubricont 


Roll-Easy Dollies « 
Snap-Tite Neoprene Gaskets « 





ond chain drag, minimizes friction, prevents 
chain wear, 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, : 


HAYNES SH LUBRICANT (drip or trough service) for every 


type chain conveyor in dairy and bottling plants. Use cA 


water soluble, sanitary, cleans chains. 





for economy and complete satisfaction. Haynes Drip Lubricator 


available at low cost. 





August, 1954 












TIME-SAVERS eee 


HAYN ES LABOR- SAVERS 


DURABLY BUILT 
FOR GRUELLING SERVICE 


‘seaninanes 


























ROLL-EASY CASTERS, Full cadmium 
plating guards against rust and acid 


action Ball bearings fitted with 
hydraulic grease points for easy 
positive lubrication Replaceable 


rubber tires 
ROLL-EASY DOLLY, Heavy all-stee! 
frame, load capacity 1,000 pounds 
cadmium plated; long-life rubber 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order 


A 


SNAP-TITE re-usable Neoprene gas 
kets for 





TABLE CARTS sove 
when dismantling, sterilizing 
reassembling machine parts 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub 


time 
and 
Heavily 


sanitary pipe lines saves ber-tired casters Two styles — all 
time and prevents costly leaks. Sizes stainless steel or cadmium plated 
for 1 WW", 2 22", 3” fittings steel 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 


709 Woodland Avenue - 





ALUM ' 
OS.P. UNITED STATES PHARMACEUTICAL STANDARDS 
SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Dine Mist-like AAYNES-SPRAY 
shoud he uted ta lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 


PARTS which ore cleaned daily 

RAY METH BRICATION CONFORMS WITH 

nt MIL? NANCE AND CODE RECOMMENDED 
BY The U UBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


oo» ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
J SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
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CAN SMALL PLANTS PROCESS 
EVERY OTHER DAY? 


The authors of this article say Yes aud fotut to 
cauings that run as high at 23 cents a hundred 


By WELLS M. ALLRED and JOHN L. WILLIS 
Utah State Agricultural College 


Higher costs ind 


vanishing profits 

| we confront manv small 
featine fluid milk plants. 
This raises a very 

e tough question. It 

is: How can man 

agement correct this 

situation that grows more pressing 


Cit hi day? 


A recent Utah Agri 


cultural Experiment Station shows that 


study bv the 


small fluid milk processing plants can 
$1,000 per 


and cleaning compounds. 


save more than vear in 


fuel 


This amounts to 23 cents per hundred 


labor, 


pounds of milk processed. These sav 


ings were obtained by processing 3 


rather than 6 davs each week. 


Many 


costs of 


studies show that per quart 


processing are generally re 
lated closely to volume with the larger 
plants having a definite cost advan 
This 


small plants t 


tage. puts pressure on many 


» lower unit 


their per 


operating cash costs. Some small plants 


attempt to meet this challenge with 
longer hours by the operator and 
greater use of family labor. 

\ further complication for small 


dairies is the 
bility 
other 


diversity of responsi 


required of the manager and 


workers. In most cases the 
workers are required to do a number 
of different jobs that in larger plants 
Often one 


man, usually the owner-operator, not 


would be specialized tasks 


only does the processing but also de 
livers milk, procures it, keeps records 


and does farm work. 


Under these circumstances reduc 
tion of costs and hours of labor nec 


milk 


important to small plants. 


essary to process is especially 


The fol 


lowing study shows that less frequent 


40 


processing of milk is one way opera 
tors of small plants can save consid 


erable time and othe expense 


[wo small fluid milk plants were 


selected to experiment with less fre 
Plant 
at the rate of 450,000 pounds of milk 
plant B 


220,000) pounds «annually. 


quent processing. \ processed 


pel year, while processed 


Plant A was owned and operated 
father 
hired help 


by a and 2 sons with some 


Products processed were 
homogenized and creamline pasteur 
ice cream, skim 


Most of the 


products were sold on retail routes. 


ized milk, fluid cream 
milk, and orange drink. 


However, a re tail sale S room Was Op 


erated in with the 


essing plant. The plant was well 


equipped for the volume 
were 2 pasteurizers, an 


bottle filler, 


matic case type bottle washer. Ther 


proc essed 
‘| here small 


automatic and an 


auto 


was ample cold storage space for hold- 


9 


ing a 2 or 3 days’ supply of processed 


products. 


Plant B was owned and operated by 
one man with use of some family labor 
and hired help. A similar variety of 
products as in plant A was processed 
and sold on retail routes and through 
the retail sales room. This plant was 
not so well equipped. There was onl 
one pasteurizer, the bottle filler was 


hand ope rated, and bottles were 


conjunction proc washed in a vat with use of a motor 
TABLE 1 
Comparison of Labor Used in Processing Milk 6 Days Per Week and 3 Days, Plant A, Utah, 1953 
Six days Three days 
per week (2 wks) per week (2 wks) 
Time Time 
of each Hours of each Hours Per cent 
Operation function required function required savings 
(percent) (hours) (percent) (hours) (per cent) 
Operator's get ready time 2 1.7 1 0.8 53 
Milk receiving 4 3.7 6 4.4 —19 
Set-up, adjust, and control equipment 26 25.0 20 14.8 41 
Bottling milk 18 18.0 24 17.1 5 
Standardizing 3 2.7 3 2.1 22 
Cleaning 
Equipment and plant 26 25.1 19 13.4 47 
Bottles and cans 21 20.8 27 19.7 5 
Total 100 97.0 100 72.3 25 
TABLE 2 
Comparison of Labor and Materials Saved, Plant A, Utah, 1953 
Amount 
Cost saved by 
Cost ED EOD Each processing 
Item Processing Processing Unit EOD 
Labor 2,522 hours 1,800 hours $ 1.25 $802 
Fuel 40 tons 28 tons 12.00 144 
Cleaning compounds* 200 dollars 100 dollars 100 
Total $1,046 


* Several types of compounds were used, each at a different price, therefore the savings 


ere reported only in dollars. 
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MEDIATE BENEFITS 


with AIR AGITATION 






Here’s what dairy plant superintendents say about oil-free 
compressed air for milk agitation: 


‘After we converted to air, our tank cleaning time was 


reduced 60%.”’ 


iS Well 


cessed 


“Our agitation time has been considerably reduced— 


| auto ” 
i from 20 minutes to 2% minutes. 


Ther 
r hold 
} 


cessed 


‘Now for the first time we can agitate milk to the bottom 
of the tank! There’s not a bit of foaming, either. We've 
noticed, too, that seasonal tastes seem to be eliminated.” 
ited by 


lal You hear the same everywhere. From coast to coast enthu- 
VY labor 


siastic operators tell how they get immediate benefits from 


iety of ‘ 
oil-free compressed air. 


Battery of tanks converted to air agitation 
iets This New England dairy has now changed 





rough over practically all their plants to holding 
nt was tanks equipped for air agitation. Top photo 
shows front of tanks. Bottom photo shows part 
of same tanks from the rear with Non-Lubricated 


r Was FOR TRANSFER OF MILK FROM TANK TRUCK — Use of 


Compressors for the agitation system 


AND THERE ARE MANY OTHER USES FOR OIL-FREE AIR IN THE MILK PLANT: 


] 
iS Oni 


were air eliminates lengthy cleaning time of pump parts. 


FOR BLOWING TUBES—Air efficiently forces all milk 


motor 








from cooler tubes... makes cleaning faster and more 
bh, 1983 thorough 
FOR DISINFECTANT SPRAY—Air makes a better mist 
spray that is more effective, longer lasting 
er cent 
avings FOR AUTOMATIC CONTROL INSTRUMENTS — Oil-free air 
—" insures more accurate instrument readings .. . provides 
19 more rigid control... eliminates maintenance prob- 
7 lems caused by oil-clogging. 
22 
- See your dairy equipment distributor or write today for 
5 complete details. 
si 927-3 
25 
f Non-Lubricat 
nount =e - Compressors 
ed by for MILK PR 
essing OCESSING SERVICE 
oD 
B02 
144 
100 
‘ TIVENSOL" NATi 
avings 11 Broadway, New York 4, N. Y. 
view August, 1954 4] 
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This small plant was well equipped for every other day process- 
ing operation. One of the plant’s two pasteurizers is shown in 
the picture along with the homogenizer, 


brush. The plant had adequate cold 
storage space for a several davs’ sup 
ply of processed products. 

Onlv minor changes were necessary 
for each plant to convert from 6 to 3 
day per week processing. Both plants 
had to purchase a few more bottles. 
Milk produced on the farm of the 
operator of plant A was picked up 
every other day to correspond with 
the day milk was processed. This 
woided double handling of the 10 
gallon cans of milk produced by the 
operator. Other producers supplying 
milk for plant A did not have. suffi 
cient farm storage to hold a 2-day 
supply, therefore the plant had_ to 
store one day's supply in 10. gallon 
cans in the plant cooler thus forcing 


double handling of this milk 


Plant A, the larger, better equipped 
of the two, had been processing milk 
6 davs each week. Changing to 3 re 
sulted in savings of about 25 per cent 
of its labor used in processing, or on 
an annual basis, 80 days of processing 
time. About 90 per cent of the sav 
ings in time occurred in cleaning plant 
indi equipment, and in the set-up, ad 
justment, and control of equipment. 
The reason for this is because time 
required for these functions is more 
closely related to frequency of oper 
ating shifts rather than to volumes of 
milk processed during a shift. These 
operations had to be done only 3 davs 
each week rather than 6 as under the 


old system of processing. 


Only small savings in labor were 
obtained from. bottling milk, washing 


bottles and cans, and standardizing 
milk fon 
week 


} rather than 6 shifts each 


This is because time saved in 


42 


filler, and cooler. 


these operations is) more directly re 
lated to quantity of milk processed 


than frequency of plant operation. 


In addition to these savings of time 
spent processing, an estimated 12 tons 
of coal for the vear were saved, from 
having to fire up the furnace less 
often. Also saved were more than 
$100 worth of cleaning compounds. 
The operator of plant A believed that 
labor savings also occurred in other 
functions not directly related to proc 
ssing such as idle, rest, and visiting 
iddition to the 
labor savings reported above. 

After the manager of plant A 


changed to 3 day per week process 


time. These are in 


ing, only 2 men were used in the 
Prior to the 


change, one man had worked al full 


plant rather than 3. 





Adequate storage space is of prime im- 

portance in an every other day process- 

ing operation. This plant had plenty of 

available 1oom. This plant saved almost 
a ccmplete man with E.0.D. 


David Weeks, manager of the Weeks Dairy, shows co-author 
John L. Willis how the small automatic filling machine works. 
Plant processes 450,000 pounds of milk annually. 





shift 6 days per week and 2 other 
men had each worked 3 to 4 hours 
each day. With the change to 3 day 
per week processing, 2 men were each 
employed for one full shift 3 days 
per week, resulting in a reduction of 
36 hours per week in plant time. 
Important savings also occurred at 
plant B by processing 3 rather than 
6 days each week. These amounted to 
32 davs on an annual basis. As with 
plant A. most of the saving in tim 
occurred in the set-up, adjustment 
and control of equipment and clean 


ing of equipment and plant. 


Fuel and cleaning com ound Sal 
| 





ings were not as great in plant B 
amounting to about 30 per cent for 
cleaning compounds and 10 per cent 
for fuel. By washing bottles in a vat 
by hand, cleaning compounds used di 
pended on number of bottles washed 
rather than number of batches. The 
operator was able to save on cleaning 
compound expense through less fr 
quent plant and equipment cleanup 
Savings in fuel were not large as the 
plant boiler had to be fired up many 
of the days on which no processing 
was done. This was because the ope 
ator was unable to complete washing 
of bottles during the regular shift 
when milk was processed only 3 days 


pel week 


Prior to the experiment with plant 
B. the manager and a hired boy proc 
essed milk. After the change to less 
frequent processing the operator was 
able to handle the processing alone 


These are substantial savings ar 


certainly justify consideration of less 


; 


frequent processing on the part ol 


plant managers. 
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IT'S PLENTY PROFITABLE .. . 


the school market for milk because it 
offers you large volume in a single stop. 
But you need the right kind of container 
to serve this market. Like Thatcher Half- 
Pint Bottles! Thatcher Half-Pints are 
made to stand up under rough treatment 
from youngsters. By returning time after 
time, they cost you a mere fraction of a 
cent to use. No wonder they're the 
thriftiest dairy containers money can buy. 
Order Thatcher Half-Pints from your dairy 
supplier or Thatcher representative now 


... just be sure you order enough. 


THATCHER GLASS MANUFACTURING COMPANY, INC., 


ELMIRA, N.Y. 


Jeannette, Pa., Saugus, Calif. 


Representatives in Principal Cities 


, . ¢ ¢ ¥ Ae: 
we ; ’ ey 6% 


ge 
of =e & 


August, 1954 
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Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind., 





ies now: 


® 
T-SQUARE HALF-PINTS. 


Half-Pint Bottles 
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‘I hese data have been obtained from 
2 fluid milk plants and, therefore 
changes a manager might make should 
be considered with this in mind as 
well as their small siz It is sug 
gested, however, that all fluid milk 
plants study their operations to see if 
fewer days processing would result in 
worth-while efficiencies. It should be 
pointed out that, in addition to vol 
ume of milk handled, other factors 
such as type of equipment, amount of 
floor and cooler space, availability of 
labor and milk, and method of proc 
essing milk, influence whether or not 
savings can be obtained by process 
ing fewer days per week. 

In deciding whether or not to r¢ 
duce the number of days processing, 
a plant manager should also consider 
the following: 

1. How many hours would be re- 
quired on each shift to process 
milk less frequently? Volume 

might be of such size that the 

length of time necessary to process 
less frequently becomes fatiguing 
to the workers. 

Is it possible to pick up producers’ 

milk, process it, and deliver milk 

every other day? Every other day 
proc urement and processing should 
work effectively together, as stor- 
age is then done on the farm. This 
method ot operation would he es 
pecially adaptable where produc- 


ers are equipped with farm tanks. 


Savings from less frequent pro¢ 
essing are greatest in those func 
tions which require as much time 
each shift regardless of the vol 
ume of milk handled during the 


shift. These savings apply in pai 


ticular to cleaning plant and equip 
ment, and time spent by the oper- 
ator preparing himself for work in 
the plant. Time spent performing 
other functions such as_ bottling 
milk and cleaning bottles is more 
nearly related to volume of milk 
processed, therefore, substantial 
savings of time in these functions 
must come from use of more auto 
matic equipment. 

Only time spent actually process 
ing was obtained in this study. 
However, it was apparent that 
other economies resulted from 
processing less frequently. In both 
plants the operators’ estimated 
time saved on all operations was 
considerably greater than the time 
actually obtained in the study. The 
study was concerned with only 
processing milk and excluded idle, 
rest, and visiting time. Also ex- 
cluded was time spent making 
orange drink and ice cream, and 
time spent disposing of surplus 
skim milk and cream. Possible 
savings in these operations should 
be considered when deciding 
whether or not to process milk 


less frequently. 








This article is taken from ma- 
terial prepared under direction 
of the Western Regional Dairy 
Marketing Research Committee. 
The authors of the study are: 
Wells M. Allred, assistant pro 
fessor of Agricultural Economics 
ind Marketing, and John L. Wil 
lis, research assistant, both from 
the Utah Agricultural Experi 
ment Station, Logan, Utah. 











Heads Alabama Association 


The Alabama Dairy Products Asso 
ciation, Inc. announces the appoint 
ment of Harry M. Barnes, Jr. as Exec 
utive Vice-President. Mr. Barnes is 
a life-long resident of Montgomery. 
Alabama and a graduate of Alabama 
Polytechnic Institute. He was for 
merly employed with the Alabama 
Air National Guard at Dannelly Field 
Ile is married to the former Ethel 
Teague Watson of Montgomery, and 
they have two children. His office 
address is 335 Dexter Ave., Rees« 


Building, Montgomery, Alabama. 
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HARRY M. BARNES, JR. 
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FIRST NEW 
EGG NOG 
les IN 20) YEARS 


K Sejter, thas.ony. 


with Complete Coordinated Program 
ow! couse... TRIPLE... QUADRUPLE 


YOUR EGG NOG SALES WITH NEW 
EXCLUSIVE HENNY PENNY EGG NOG 





With your present spiced, rum- 
flavored egg nog you are reach- 
ing only a very small per-cent 
of your total potential market. 


Mild, smooth, better-tasting HENNY 
PENNY Egg Nog is the first FAMILY- — y 
STYLE egg nog . . . especially created for 
children as well as Mom and Pop. Act 
now! There is a protected franchise avail- 
able in your area; supported by a dy- 
namic, complete advertising program. 


WRITE...WIRE...OR CALL TODAY! 


G. P. GUNDLACH & CO. 


1701 W. FIGHTH ST. CINCINNATI 3. OHIO 








Antibiotics and Cheese Making 


By DR. J. C. MARQUARDT 
New York Department of Agriculture 


Antibiotics, old milk 
milk stone, 


technique contribute to 


high counts 
coliform 
faulty 
quality cheese. When used therapeu 
tically 
| 


dirty utensils and 
low- 
intro 


antibiotics are usually 


teat canal to cure 
Milk from treated 


cows if used too soon after 


duced through the 
mastitis infections. 
treatment 
may contain appreciable quantities of 


the antibiotic. 


they retard 


hay by 


Antibiotics because 


acid development an impo 
tant factor in the produc tion of low 
Information may b: 


quality cher sec. 


obtainable from producers, from local 
milk 


narians Which will make it possible to 


distributors and = from veteri 


associate the use of antibiotics with 
slow sets. When antibiotics were pre 
pared with a yellow wax their use 
could be traced on sediment pads. 
This IS ho longer possible as many 


ot the 


( olorl SS. 


carriers used at present are 


American ¢ hie ese slow 


the 


In making 


large 


y a 


acid gives a set due to 


The detects 
from slow acid show up in the finished 
the this 


was frequently encountered. 


amount of rennet used. 


cheese. During past year 
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“THEY JUST LIKE MILK, THAT’S ALL.” 
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1400-WD 
ELECTRIC 
MODEL 


BIG LINE OF ICE AND 
ELECTRIC—WET OR DRY MODELS 


SC 
Pp. O * 


- BOX 1047 
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LIMA, 


STANDARD OF QUALITY FOR OVER 26 YEARS! 300 spruce STREET 


oe Bee) 





During the past five \ some 
Italian curd has bcen m fro 
properly pasteurized milk b no 
fied process which eliminat: tarte 
The majority still use start 
perience slow acid when antibioti 
ire improperly used. 

In making cottage chees Ossi 


are much heavier due to. the 
dependency upon acid in setting th 
curd. To combat slow sets it has heer 


This 


Senarat 
epara 


helpful to use a vigorous starte: 
is obtained bv having a 
starter room and changing the 


also bi Ch 


starte1 


sourc 
has 
helpful to add_ the 


tently during the first hour. 


frequently. It tound 


intermit 


Producers should be advised to us 
the 


veterinarian. 


guidance of 
The Food in 


has instruct 


antibiotics under 
licensed 
Drug Administration 
manufacturers and distributors of ant 
biotic drugs for veterinary use to plac 
a warning statement on the packages 
as follows: “IMPORTANT: Milk from 
treated segments of udders should be 
discarded or used for purposes other 
it least 
treatment,’ 


than human consumption for 
after the last 


This direction should be scrupulous 


72 hours 


followed by milk producers. 


IT PAYS TO USE R&M QUALITY FILTERS 





WRITE: REEVE & MITCHELL 


PHILADELPHIA 7, PA. 


American Milk Review 








XUM 








of f 





" loss , 
reat 
ng th 
is beer 
This 
‘parate 
sour 
found 


termit 


to use 
of 
cd and 
ructed 
Mf anti 
» plac 
ckages 
k from 
uld by 
other 
t least 
ment,’ 


tlously 


ERS 














HILLCREST DAIRY milk trucks care 

fully loaded and ready to go when the driver 
arrives in the morning. Milk products loaded the 
previous day are kept cold and fresh all 
night long by the Kold-Hold “‘Hold-Over” Plates 
and mounted compressor in this 

Boyertown refrigerated body. 

LILLY ICE CREAM COMPANY keeps 

1900 gallons of ice cream cold and hard 
using a KOLD-TRUX “Mobilmatic’’ unit and 8 
Kold-Hold “‘Hold-Over” Plates. Body by 
American Body and Trailer Co. 


, —~ 


— 


. Ca mh ICE CREAM co,‘ 








4 good reasons 
why KOLD-HOLD 
is the HEADQUARTERS 
for TRUCK REFRIGERATION 


The four highly-successful refrigerated trucks 

shown on this page illustrate the cost-cutting performance 
so common in Kold-Hold installations. Each is 

tailored to the individual needs of the user from the six 
different Kold-Hold methods of truck refrigeration. 





Because of this ability to provide the exact type 

of truck refrigeration for every application, users and 
body builders alike often refer to Kold-Hold as the 
“HEADQUARTERS for truck refrigeration.” They know 


that a Kold-Hold installation can be depended on 
R. L. ZEIGLER, INC. saves $6,000 a year in dry 


ice costs using Kold-Hold “Hold-Over” Plates and to provide a satisfactory and economical refrigeration 
Make-and-Break Connections in refrigerating 15 . 
sausage delivery trucks. The plates provide that pays for itself many times over. 


refrigeration “at practically no expense.” 


Be sure to specify Kold-Hold refrigeration 
FROZEN FOOD SALES CO. keeps 2 ton loads 


of frozen foods at below freezing temperatures in this the next time you refrigerate a truck. 
truck for 36 hours with 5 Kold-Hold ‘‘Hold-Over”’ 
Plates. The plates are periodically ‘‘charged” 
through Ammonia drop lines. 


Look to Kold-Hold for the latest developments in truck refrigeration 
6 WAYS TO REFRIGERATE 
A TRUCK 


, > 
aaten KOLD-HoLD 
Bulletin KT-453. Send now division 


for your copy. 





TRANTER MANUFACTURING, inc., 492 E. Hazel St., Lansing 4, Michigan 
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BENSON FLAYS HIGH, RIGID SUPPORT 
PRICES AT ADSA ANNUAL MEETING 


Delegates From 45 States Hear 176 Papers — Association Contemplates 
National Headquarters. Executive Secretary —L. A. Moore Named President 


ee IGH, RIGID price supports 
in the long run, take more 
from the farmer than he 


receives, Secretary of Avriculture 


Ezra T. Benson told delegates to the 
19th annual meeting of the American 
Dairy 
his attack the 


him 


Science Association. Continuing 
“They 


to deplete his 


Secretary said, 


encourage soil. 
They saddle the markets with price 
depressing surpluses which give him 
to realize full 


no Opportunity parity 


for his production.” 


Pointing out that per capita con 


sumption of milk has declined almost 


steadily since 1945 Secretary Benson 
said, “We are learning that if price 
supports are long maintained above 


their natural level, certain results fol 


low as surely as night follows day 


Production is stimulated. Consump 


tion is retarded. Surpluses pile up 
And the costly and offensive problem 


of surplus disposal follows.” 


Delegates and students from 45 


attended the five day 
held at State 


states session 


College. 


Pennsylvania 


In addition there were 35 men from 
Canada registered as well as dele 
gates from Union of South Africa 
Peru, India, and Puerto Rico. 


A total of 176 technical papers re 


viewing the progress within the na 


tion's dairy industry were presented 


at the meeting. 
Five of the nation’s highest awards 
in dairy science were presented to 


92 


scientists on June 23. 


J. H. McCain, secretary of the Bor 
den Foundation 
ally handed gold medals and $1,000 


checks to two winners. 


Company person 


The Borden Production Research 
to Dr. Lester E. 


a member of the genetics 


Casida 
staff at 
University of Wisconsin for 20 years 


award went 


in recognition of his work in the physi 
ology of reproduction and studies of 
bovine sterility. 

The Borden Award in Dairy Manu 
facturing went to Dr. Paul R. Elliker, 


48 


ruNte 





Dairy Science Awards were presented at the 49th annual meeting of ADSA. Each of the first 

four were awarded gold medals and $1,000 in cash. (Left to right) Dr. Lester E. Casida, 

Borden production research award; Dr. Paul R. Elliker, Borden dairy manufacturing award; 

Dr. Carl F. Huffman, American Feed Manufacturers Association award in animal nutrition; 

Charles R. Gearhart, De Laval extension dairyman award; and J. B. Fitch, ADSA honorary 
membership award, the highest award presented. 


professor of dairy bacteriology at Ore 
gon State College in 


his work in bacteriology for the dairy 


recognition of 


industry. 


The 


Association 


Feed 
Award of a 
and $1,000 check 
KF. Huffman, of 


lege, a forme 


American Manufacturers 
gold medal 
went to Dr. Carl 
Michigan State Col 
Borden award winner, 
recognizing his work in mineral metab- 
olism of dairy animals. R. T. Park 
f the Nutrition 
Council, made the presentation. 


hurst, chairman « 


C. R. Gearhart, extension dairyman 
of the Pennsylvania State University, 
won the DeLaval Extension Dairyman 
Award, recognizing his work of more 
than 30 years in dairy herd improve 


ment association activities. Dr. George 


Hopson, Poughkeepsie, N. Y., of the 


DeLaval Co., presented the award. 
rhe 


clation 


American Dairy Science Asso 


honorary membership award, 
highest recognition of the Association. 
went to Prof. J. B. 
dairy 


husbandry at the University of 


Fitch, head of the 


Minnesota, for his efforts in behalf of 


the organization. 


Dr. Lane A Moore, head of the 


nutrition physiology f 


and section ol 
the dairy husbandry research branch 
o. = 
Beltsville, Md., was elected president 
its Golden An 
niversary year, Dr. Moore succeeds 
Dr. W. V. Price, of the 


of Wisconsin. 


Department of Agriculture 


of the Association for 


Universit) 


Elected as vice-president to su 
ceed Dr. Moore is Dr. I. A. Gould 
chairman of the department of dait 
Ohio State 


technology at University 


Two directors were elected to th 
board for three-year terms: Dr. George 
Hyatt, Jr., head of the dairy extensior 
staff at North Carolina State Colleg 
and Dr. R. E. Hodgson, chief of dai 
husbandry research for the U. S. De 


f Agriculture, Beltsville 


partment 


Md. 

Other directors on the board in 
clude: L. H. Rich, of Utah; N. 
Please Turn to Page 97 
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Now Sweeping the Nation 


Now — For the First Time 


You can get quick delivery of the 
MOJONNIER DAWSON 


newest, fully automatic 


ELECTROMATIC 


LOW INITIAL COST 
STURDY S. S$. CONSTRUCTION 
INCREASED EFFICIENCY 
MEETS RIGID SANITARY 
STANDARDS 


LOW OPERATING COST 
HANDLES PURE-PAK 
CARTONS 


20 Quarts Per Minute 
10-2 Quarts Per Minute 


COMPLETELY AUTOMATIC 
SATISFACTION GUARANTEED 


8151 FULLERTON AVENUE 
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enlarge our production facilities to meet the demand. 
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INSTALLATIONS oF M-D 
ELECTROMATIc FILLERS 
UNITED STATES 

















PAPER CARTON FILLER 


Introduced last fall this filler met with such ready acceptance that it compelled us twice to 


Literally hundreds of these fillers are now 


in operation, giving complete satisfaction. 


3 Other Models for 
American Can Cartons 
Fully-Automatic and 
Manually Operated 


5 Other Models for 
Pure-Pak Cartons 
Semi-Automatic and 
Manually Operated 


Model AP 


WRITE TODAY for the MOJONNIER DAWSON PROGRAM FOR SMALLER DAIRIES. It shows you 
how any small operator can get into paper, meet his competition and make REAL PROFITS. 


Over a thousand of small dairies have demonstrated this with MOJONNIER DAWSON FILLERS. 
Let us show you how. No obligation. For complete information write 


THE MOJONNIER DAWSON CO. 


FRANKLIN PARK, ILL. 
Gladstone 5-1013 
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LEET operators who attended the 
Society 


Engineers 


summer meeting of the 


ot Automotive spent 


an afternoon investigating the possi 
bilities and problems of cooled or cold 
cargoes. It very quickly developed 
that there is no royal road to tempera 
ture control. Each system has its ad 


vantages and also its own problems. 


As you might expect, the afternoon 
did not pass without quite some dis 
cussion on the 
keep 


which not 


question of how to 


insulation dry. Condensation 


only ruins the insulation 


qualities of insulation but also in 
creases the weight of the vehicle is 


still a serious consideration. 


One new thought came out of this 
discussion—that is it was new to most 
of those present. It had to do with the 
insulation 


installation of packed in 


airtight plastic bags. One forward 


looking — fleet 


made one installation of this type. He 


operatol has already 
found that he had to put pin holes in 
the plastic bags because of the bal 


looning effect. 


Everyone agreed that to keep msu 
lation dry it was necessary to mak 
the outer body skin as airtight as pos 
sible. Extreme care in assembling the 
body Is not enough. T here is consid I 


able ain 


pressure on the front of a 


body when the truck is in 


motion 
To combat this it is necessary to spray 
the inner side of the outer skin with a 


plastic material made for this purpose 


Training seems to be another stum 
bling block for the operator of refrig 
erated truck equipment. And if you 
are inclined to think in terms of train 
ing tor 


drivers and mechanics, vou 


can disabuse vour mind = of such 


strange notions. Principal criticism was 
non-technical 


directed at supervision 


who bought refrigeration and = ex 


50 


pected miracles. It seems as if product 
managers and the like do not want to 
be bothered about additional precau- 
tions when refrigeration is used and 


prefer to blame the refrigeration for 


not performing as it was never in 
tended to do. 
When refrigeration is used there 


are some techniques necessary for 
proper loading. To people thoroughly 
with 


just common sense. To the uninitiated 


familian refrigeration they are 
they are a pain in the neck, and they 
do not propose to put up with such 
foolishness until they are made to see 


the light. 


Training mechanics and drivers is 
pretty futile as a pastime until the su 
fallen into 


gripe 


pervision has line. Inci 


dentally, this about manage- 
ment came from one of the engineers 
who operates about as large a fleet of 
refrigerated vehicles as there is in the 


country. 


With all the attention the self con 


tained mechanical refrigeration unit 


and the drv ice unit have been get 


ting, it was interesting to note that 


fleet operators with fairly regular 
routes and hours. still have a keen 


interest in holdover plates which are 
charged at the plant before the truck 
This 


should have wide application for milk 


leaves. type of refrigeration 
route trucks. 

Most distributing plants have re- 
frigeration equipment that can be 
modified to charge eutectic plates. 
Probably one of the foremost prob 
lems will be that there are not enough 
truck make it 


convenient to connect up the charg 


storage positions that 
Ing equipment. 
One operator said that he had the 


cost of refrigeration, using holdover 


plates, down to 10 cents per hour. 


REFRIGERATION 


Chis sounds very attractive even fo 
the 36 to 40 degree range of tempera 
tures that he was talking about. H 

costs are not 


ever, always as easi 


comparable as people would like 

have them. Existing installations ma 
be charged off and even truck storag 
positions may not be bearing a fu 


share of the cost. 


Two very large operators who us 
all kinds of truck 


different types of service 


refrigeration { 
seemed t 
show a preference for engine driv 
mechanical units where the mechar 
cal units seem to fit best. For maint 


| 


seem to like tl 


single engine rather than two engines 


nance reasons they 


Thev also believe thev have sufficient 
surplus power in the vehicle engi 
to take care of the refrigeration loa 


] 


One of the handicaps of the plant 





1 


charged plates is the danger of tl 
truck witho 


remembering to disconnect the charg 


driver starting off his 


ing lines. If they are ammonia lines 


this can be very serious. To prevent 
this, a cut-off is wired into the igi 
tion switch which makes it impossibl 
to start the truck engine until a prope 
disconnect of the ammonia lines ha 
been completed. 

One of the factors affecting retrig 
eration that seemed to escape most 


ot the 


tests wel 


the discussion was the color 


truck. Some 


made, and it was determined that 


yvears ago 
body with the outside painted al 
heat bette1 tha 


an identical body painted a dark color 


im 


resisted much 


. under ident 


cal conditions. Most dairies would not 


The difference was 9° F 


find this too much of a problem be 
cause the very light colors are almost 
as good as aluminum when it com 
to resisting the absorption of heat 
White or light cream is almost as goo 


as aluminum, 
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Be 
s 11*-13 '- 
MODEL 7" WHEELBASE 


ODEL 37 
115” WHEELBASE 







long, Exhaustive Road and Shop 
Tests of this NEW Unit by DIVCO, 
under Typical Home Route Delivery 
Conditions, prove DIVCOMATIC Drive 
to be Outstanding in Performance 
and Unusual in GAS Economy! 


*On Super 
4-Cyl. Engine 
Only ‘ 













In line with DIVCO’S long established 
reputation for building the strongest 
and most economical truck in the 
home delivery field—we now make 
available the one automatic drive 
we believe best suits multiple-stop 
delivery route conditions! 


THE FAMOUS, RUGGED 
SUPER-STRENGTH DIVCO 
CHASSIS NOW EQUIPPED 
WITH DIVCOMATIC DRIVE 
IS AN UNBEATABLE COM- 
BINATION FOR PERFORM- 
ANCE, ECONOMY AND 
EASE OF OPERATION! 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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Dewey Says Administration 
Will Keep Federal Orders 


President Eisenhower's administra 
tion will continue Federal-State milk 
marketing orders without any 


New 


limita- 


York 


tions, Governor Dewey of 


said last month. 


The Governor told reporters at the 
Capitol that Secretary of 
Taft 
of moving to eliminate or restrict” the 


milk 


whatsoever. 


Avriculture 


Ezra Benson has “no intention 


marketing orders “in any way 


Governor Dewey, at the same time, 
said that he had told Mr. Benson that 
if New York farmers must pay for 90 
per cent parity “they 


are entitled in exchange to 90 per 


midwest grain 


cent parity for dairy products.” 


The Governor said he had contacted 
Mr. Benson 
some printed reports that Mr. Benson 
might be opposed to the Federal-State 
milk marketing orders. 


because of rumors and 


“I have discussed the subject with 
Secretary Benson in detail,” Governor 
Dewey said, “and he has authorized 


me to say that he does not oppose the 
marketing orders and that he has no 
eliminate or 


intention of moving to 


restrict them in any way whatsoever. 


The existing Federal-State milk 
marketing orders for the New York 
milkshed were first established in 


1938, after approval by two-thirds of 
the milkshed’s producers, and have 
been instrumental in stabilizing milk 
production and income to the dairy 
farmers ever since. State milk market- 
ing orders are effective in the Roch- 
Buffalo 


which are not 


ester and marketing areas 


covered by 
Federal-State orders. 


the joint 


Governor Dewey said he had _ in- 
Benson that the 
New York were 
greatly concerned about reports con- 
cerning the milk marketing orders. 
The Governor further that Mr. 


Benson had authorized him to “reas- 


formed Secretary 


dairy farmers of 


said 


sure” the dairy farmers that there was 
no intention to abolish or restrict the 


orders. 


“Secretary Benson recognizes that 
the orders are essential to ou irket 
ing system in providing a steady flow 


of milk of the finest quality to th 
consumers,” Governor Dewey told th 


“He that 


essential to provide a st 


reporters. also recognizes 


they are a- 


bility of price to milk producers, 


“The Federal-State milk marketing 
orders are, | am convinced, absolutely 
necessary to prevent wide fluctuations 
in milk production which would do 
great damage to both producet and 


consumer, 


“The 


Governor Dewey 


orders are the foundation.” 


continued, “of our 
whole milk production, which repre- 
sents more than half of the total value 
of our State’s agricultural production, 
the foundation for a 
fluid 
milk for the homes of all our people.” 


just as they are 


steady supply of fine quality 


The 
that 


become 


Governor asserted, however 
“it is clear that surpluses have 
a menace to the agriculture 
of our country and flexible price sup 
ports are the only 


way to remove 


them, but no one section of the coun 
try should be penalized for the profit 


of the rest.” 





NEW BARKER “Double-V' BUMPER BAR 





No. 126-RB NuNESTyle WITH “DOUBLE -V’ BUMPER BAR 24 Qt. 
No. 118-RB 16 Qts.; No. 122-RB 20 Qts. 


* Adds Rugged Jam-Proot 
Strength 


*& No “Squeeze - Ups” 


* Corners Can’t Ram 
End Walls 


* “Double-V” Affords Con- 


tinuous End Protection 


Now 2 Plants TO SERVE YOU Better 


STANDARD OF THE INDUSTRY — ‘THE CASE OF PERFECTION WITH CORNER PROTECTION” 
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BARKER EQUIPMENT COMPANY, 754 SEVENTH ST., KEOSAUQUA, IOWA 
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Ls a athatd Tank 


Check all these 
NEW features of the 
Heil Sanitary Service Cabinet 


@ ROUNDED CORNERS simplify cleaning. 


«© NEW SANITARY PUMP MOUNTING for 
accessibility and easy cleaning. 

© MORE CONVENIENT ARRANGEMENT IN 
SANITARY CABINET with more space for 
coiling the hose. 

© NEWLY DESIGNED STAINLESS STEEL RE- 
FRIGERATED SAMPLE CHEST, with space for 
carrying wet or dry ice or “cold dogs,” is 
easily lifted out by handles, leaving unre- 
stricted cabinet surfaces for perfect cleaning. 
A shaped block of solid rubber, mounted on 
the door, contacts the chest handle and 
wedges the chest securely against the tapered 
back wall when the door latch is closed. 

® SMOOTH, EASILY CLEANED CABINET 
FLOOR. No weldments, clamps, lugs or 
guides are necessary to hold the chest firmly 
in place. 

© AIRTIGHT GASKETS on the doors effec- 
tively seal sanitary cabinet from road dust 
and temperature loss. 


© ALL COMPONENTS ARE STAINLESS STEEL 
or other non-corrosive materials and are 


designed for easy cleaning. 







The new look in 
Bulk Milk 
Pick-up Efficiency 





FARM PICK-UP TANKS 


® The new Heil look in Farm Pick-up Tanks is the new cabinet 
design of Heil standard or flush rear end models. 

These redesigned service cabinets and component arrange- 
ments are more sanitary, easier to clean, provide more room 
around components and are more convenient in every respect. 

There's high profit in clean, cold milk hauled to market the 
Heil way. It will pay you to write for the feature-by-feature 
advantages of Heil Farm Pick-up Tanks. 





FLUSH REAR END MODEL 1500-galion 
capacity tank, such as this one owned 
by the Sunny Hill Dairy, Cape Girar- 
deau, Missouri, has the sanitary serv- 
ice cabinet formed by an extension of 
the outer shell. 





NEW HEIL MOVIE, “‘Milk Goes to Market 
the Modern Way", describes the form Factories: Milwaukee, Wis.—Hillside, N. J. 
Pick-up system in full sound and color 


Address requests for free use to The Heil 


Co., Tank Sales Division, Milwaukee 


August, 1954 


DEPT. 3584, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 


Heil Sales Offices: New York, Union, N. J., Washington, D. C. 
Atlanta, Cleveland, Milwaukee, Detroit, Chicago, Kansas City, Denver, 
Dallas, Los Angeles, Seattle 


THIS MODEL has the service compart- 
ment integral with the tank skirting 
and offset from the rear head. Both 
models have the newly designed sani- 
tary service cabinet and improved com- 
ponent arrangement. 









ADSA Recommends Quality Program 
For Butter Industry 


N AGGRESSIVE 
the butter 
developed by the 

Dairy The 


result of several years of study by a 


program for 
industry has been 
American 
Association, program, the 


special committee, emphasizes the 


need for a quality product produced 


as economically as possible and effec 


tively merchandised. 

The recommended program — in 
cludes four major considerations. 

I. Raise the quality of the butter 
manufactured. 

2. Refine the tests used for determin 
ing the quality of milk, cream, 
and butter, and use these tests 
more extensively. 


3. Sponsor a long-time research pro 


gram involving the manufacture, 
storage, and merchandising. 
1. Standardize the color of butter by 


veneral trade areas. 


In the preamble to its report the 
Diatiry 


committee called upon manufacturers 


American Science Association s 


of equipment, experiment — stations 


creameries, and merchandisers — for 
cooperation 


into effect. 


in putting the program 


Ameri 


Association has ac 


The Executive Board of the 
can Dairy Science 


cepted the report “as a document 
which merits the serious consideration 


of all 


prove the 


those who are striving to im 


quality and acceptability 
of butter.” 

The committee was composed. of 
ee aa University of Idaho, 
a * State College 
Chris Jensen, North Dakota Agricul 
tural College, N. E. 
Milk Producers’ Cooperative, 
W. L. Slatter, Ohio State University, 
and G. H. Wilster, Oregon State Col 


lege, Chairman. 


The 


Fourt, 
Iverson, Lowa 
Fabicius, Lady 
smith 


report follows: 


It is the committee's belief that. its 
should 
sponsoring 
their 


standardization of the quality of but 


primarily on 
that 


the improvement 


function center 


activities have for 
purpose and 
ter as sold to the ultimate consumer. 
The butter should 


a vigorous, continuing 


industry Sponso! 


research pro 


54 


gram involving the manufacture, stor 
butter. 


The cooperation of equipment manu 


age, and merchandising of 
facturers, experiment stations, cream- 
eries, and merchandisers is necessary 


that 


distributes 1.4 billion pounds of butter 


An industry manufactures and 


per year must not stand still. 
The 


recom mc nded: 


following 4-point program is 
I. Improvement of Butter Quality 
A. Object 

The butte 


be brought 


manufactured should 
into the highest 


possible grade. The creameries 


should manufacture butter of 
uniform composition, high 
quality, attractive color, and 


of excellent keeping quality. 
B. Method of Procedure 


(1) All states, indiy idually, should 


establish laws and/or regula 


tions governing minimum 
sanitary requirements for pro 
ducing and handling milk and 
cream, avoiding variations of 
CCIM ral 

This 


stand 


regulations in the 
geographical areas. 
should include suitabk 
content as 


ards for sediment 


well as standards for CCU“ ral 


quality. 


(2) The industry should sponsor 
compulsory payment for milk 
and cream in accordance on 
the basis of quality. The 
grades and price differentials 
should be such that they will 
favor the grade of milk on 
cream that will be suitable for 
the manufacture of the higher 
erades of butter. All milk on 
cream, no matter what grad 
should be transported Ih Sani 
tary, well-protected contain 
ers to the creamery. 

(3) Milk and cream quality im 


provement educational pro 
should be intensified. 
They should be a part of the 


dairy 


grams 
extension programs. at 
each agricultural college and 
of the 


and 


state 
butter 


associations, 


dairy producers’ 


manufacturers 


t) W he re 


(6) Certificates of 


butter is manufac 


tured in sizable amounts th 


state agricultural  colleg 
should offer a butter scoring 
and analysis service tot} 


creameries. Information — 


garding the correction of d 
fects in quality should be r 
butte rmakers 


successful, 


ported to the 
To be 


coope ration and p ‘rhaps State 


industry 
plus industry financing may 
be necessary. Cooperation 
with the State Departments 
£ Agriculture is desirable 
Reports should be kept con 
fidential to the extent that th 
origin of the sampl s be with 


held from public knowledg: 


Agricultural colleges in states 


where butter is an important 
manufactured product shoul 
offer butter 


manufacture. 


short courses in 


proficiency 
should by 
makers whose ability to mak 
butter both 


manufacture and 


granted to butter 
can be proved, 
by actual 
by oral and written examina 


tion. 
that do not have 


creamecry 


states 


Inspection — system 


should adopt me. This shouk 


include inspection of condi 


tion of building and surround 


ings, rodent and insect con 


trol, physical condition ol 


equipment, sanitation, sew 


age disposal and water sup 


ply. 

Tests for Quality 

Further improvement and_ sim 
plification of tests for deter 


mining the quality of milk 


cream, and butter are desi 
able. As the demand for butter 
of higher grade increases, the 
tests that are 


should by r¢ 


W ice ly 


several quality 
available 


and 


now 


fined more used 


For example, tests for k eping 


quality, pH, veasts and molds 
coliform bacteria extraneous 
Please Turn to Page 98 
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Here’s The Best Chocolate Drink You Ever Tasted 


4 Or your Ml ONWeY Wack / 


IT WON'T COST YOU ONE RED CENT TO PROVE TO 
YOURSELF THAT Stillicious Chocolate Syrup 
MAKES THE FINEST CHOCOLATE DRINK FOUND — ANYWHERE! 


Bane, 


- 





-_——"ss 
—_—— 


Guarantee.-- 


) of Dairy Choco- 
sfied That 













Q gallons : 
Aren't Sati 
i Drink You Ever 


Have Your Money 


finishes Over 15 
Of Them. If 
Best Chocolate 
And 


Order 2 pails ( 
late and Use | 


ae ci Makes The 
Stillicious ne Unused Pail, 


funded On Both Pails. 


e propucts C©O- 


Tasted—Retur 
Completely Re 


é CHOCOLAT 
ERAGE ARE 





1 | 
— 


What do advertising claims actually mean? To us, unless they 
can be proved in the tough competition of the market, they’re 
just empty boasts. And that is exactly why we make this uncon- 
ditional guarantee! 

We believe that there is no finer chocolate syrup to be found 
anywhere than Stillicious. We could make claim after claim, prais- 
ing ourselves and our product to the four corners of the earth, but 
that isn’t our way. We want you to try Stillicious yourself! We 
want you to prove to yourself that there is no finer chocolate 
anywhere at any price! And it won’t cost you one red cent to do it! 

Leading dairies throughout the country have tried many brands 
of chocolate. Then they’ve tried Stillicious. Without exception, 
they’ve found that sales and profits increased when they made a 
chocolate drink that is better tasting, richer colored, smoother, 
and fortified with Vitamin B,. But these are claims. And we 
weren’t going to talk about claims . . . until you have made all 
the tests you want, personally and in your market area . . . until 
you discover what Stillicious will do for your profit picture! And 
then we won’t have to make claims. You will! Order your trial 
package today, won’t you? 


CHOCOLATE PRODUCTS CO. 


415 W. Scott St., Chicago 10, Ill. © 741 Kohler St., Los Angeles 21, Calif. 


The Greatest Name In Chocolate 





i Chocolate Products Co. Dept. AMR-84 
B 415 W. Scott St., Chicago 10, Ill. 
| Gentlemen: All right! Prove to me that Stillicious syrup makes the best chocolate drink 
l ever tasted, yet costs no more than the syrup I'm using now. Enter my order for 2 
é pails (65 Ibs. each) of Stillicious Chocolate Syrup today. I will use 1 pail with the under 
standing that if I'm not completely satisfied, | can return the unused one for full refund 
« on both pail 
i Com 
| Addr 
| Cit Zoom State 
Pom | Please check process used below 
| 160° | 185° Flash HTS Cold Mix 
t Pails are shipped f.o.b. Chicago, Philadelphia, New Orleans and Los Angeles 
i 
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INDUSTRY 


PROBLEMS 


by R.F. Holland and J.C. White 





Determining the Strength of Washing Solutions 
Quantity Discounts and Large Containers 





DETERMINING THE STRENGTH OF 
WASHING SOLUTIONS 


QUESTION—How can we deter- 
mine the alkali strength of our 
washing solutions? 

—C. Q., New York. 

ANSWER~—The strength of alkaline 
washing solutions may be determined 


without 
heavy expenditure for equipment or 


with reasonable accuracy 
chemicals. The following method is 


satisfactory for most purposes. 


Transfer 5 ml of bottle washing 


solution to 250 ml volumetric flask. 
Fill to the mark with distilled water. 


Pipette out 50 ml of well-mixed so- 
lution into Erlenmeyer flask. 


Add 2 drops of phenolphthalein 
solution (0.5 gr. in 100 ml of 95% 
alcohol). 

Titrate with N /10 hydrochloric acid 
solution from the burette until the 


washing solution becomes colorless. 


Record the ml. of acid used—This 
is the titration A. 


Note: Phenolphthalein changes tts 
color from red to pink and then color 
less on the alkaline side of neutrality 
with decrease in alkalinity from pH 
9.8 to 8.0, respectively. 


Methyl orange indicator changes its 


color from yellow to orange and red, 
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from pH 4.4 to 3.1, or in other words 
on the acid side of neutrality. 


At pH 8.35 all of the carbonate 
present in the washing solution is con- 
verted to bicarbonate and all of the 


free caustic alkali is neutralized. 


Ist Reaction: Na:CO NaOH 
2 HCl NaHCO 2 NaCl -++ H:O 
(Phenolphthalein end point) 


Add to the same solution 2 drops of 
methyl orange indicator (0.05 gr. in 
100 ml of water). 

Titrate with more hydrochloric so- 
lution until yellow color changes to 
slight orange. 

Record the ml. of acid used—This 
is titration B. 

Record the titrations as follows: 

Burette Titra-  Titra- 
reading tion A tion B 





Total ml. ml. ml. 
eee 00.00 
Phph. end 
point ...... 3.00......3.00 
M.O. end 
point ...... [Seer ere 1.00 
2nd Reaction: NaHCO; + HCl 


NaCl H:O + CO 


Since the quantity of N/10 hydro- 
chloric acid required to convert bicar- 
bonate to carbonic acid is equal to 
that which was required to convert 


carbonate to bicarbonate, the percent 
age of the free caustic alkalinity 
(NaOH) equals: 


(A ml. B ml.) x 100 « 0.004 
(A ml. — Bm.) x 0.4 
tic alkali (NaOH) 


% free caus 


(N/10 Sodium hydroxide solution con 
tains 4.0 gr. of sodium hydroxide 
per liter) 

Consequently the percentage of 
total alkali in terms of NaOH equals. 


(A ml. + B ml.) x 100 x 0.004 
(A ml. + B ml.) x 0.4 % total 
alkali as sodium hydroxide. 


Whereas the percentage of total 
carbonate in terms of sodium carbon 
ate equals: 


2B < 100 0.0053 2B & 0.53 
% carbonate as sodium carbonate. 


(N/10 sodium carbonate contains 5.3 
grams of carbonate per liter. X ml 
of N/10 sodium carbonate are 
equivalent to X ml. of N/10 hydro- 
chloric acid.) 

Note: One U. S. Gallon—3.782 Kg. 

8.337 Ibs. (avoir.) 

For a less accurate but for many 
purposes a perfectly satisfactory test, 
the major washing powder companies 
can provide you with simple indicator 
tests. 
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WHEN 
IT COMES TO 


eee 


— a eS 


a > = . THE DUCK HAWK is considered by 


many authorities to be the fastest bird 





in existence. In swooping down upon 
ducks in flight, the swift Duck 
— : a? Hawk reaches speeds up to 


180 MILES PER HOUR. 














is known by dairy operators everywhere as the fastest 
y ; } 





milk filler made. In addition to its unmatched speed, 
Cemac is also the most dependable, most 
economical, most efficient milk bottle filler 
your money can buy. If you're thinking of 
installing a new filler, be sure to see the 
greatest performer of them all...Cemac. 
Crown Cork & Seal Company, Inc. + 


Machine Sales Division + Baltimore 3, Md. 


VACUUM MILK FILLER 






SZ. om wha awd rat. g zit 
Te Fas ST rirsieGr Seu 
C ... and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of ait ) 
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Lactic Acid vs. W. |. A. in Sweet Cream 


By T. R. FREEMAN and L. A. RICHARDSON 


[ THE 1953 meeting of the 
American Dairy Science Asso 
ciation, Crowe’ reported that 
the addition of lactic acid to sweet 
cream brought about a reduction in 
the water-insoluble acid (WIA) con 
tent of the cream. In his experiments 
Crowe found that increasing the ti 
tratable acidity from an average of 


0.126 per cent to an average of 0.497 


pel cent in the cream caused a © 
duction of WIA content from an ave 
age of 227 mg. per 100 grams of fat 
to an average of 164 mg. for 100 


grams of fat. 


In a report from the Kentucky sta 


tion,” Freeman and Barkman were un 


able to show a significant correlation 
between the acidity in farm-separated 
the WIA the 
Any method of treatment 
or handling which reduces the WIA 


content of churning cream is of 


cream and content of 


same cream. 
eX 
Kentucky 


butter industry. For this reason it was 


treme importance to — the 


decided to conduct some 
to 


be duplicated under 


experiments 
Crowe's observations could 


Kentucky 


see if 
con 
ditions. 

All trials in this experiment were 
made on fresh, sweet cream, centrifu 
gally separated from high quality raw 
milk. The cream thus obtained ranged 
in fat content between 40 and 48 per 
cent. It was originally intended to 
acidify the cream in all trials to ap 
0.5 titratabl 
acidity by the addition of pure lactic 


proximately per cent 
acid. The inconsistency of the results 
obtained in the first three trials, how 
ever, suggested that the conditions of 
broadened 
other 
factors that might affect the results 


the experiment should be 


so as to bring into the study 


Table 1 
Effect of Adding Lactic Acid to Cream on the 
W.1.A. Content of the Cream 
Mg. W.1.A. per 100 gm. fat 
(average values from 5 trials) 
In 20% cream In 40% cream 
Un- Un- 
Age acidi- 0.5% 1.0% acidi- 0.5% 1.0% 
hrs. fied acid acid fied acid acid 
0 184 235 246 184 234 246 
8 185 203 242 188 210 258 
24 188 209 247 192 233 261 
Table 2 


Increase in W.1.A. Content of Acidified Cream 
over Unacidified Cream 


Per Cent Increase in W.1.A. 
In 20% cream In 40% cream 
Age 0.5% 1.0% 0.5% 1.0% 
Hrs. Acid Acid Acid Acid 
0 28 44 28 44 
8 9.7 30.8 11.7 37.2 
24 11.2 31.4 21.3 35.9 
Ave 16.3 35.4 20.3 39.0 
In the remaining five trials (from 


which the data given here were ob 
tained), each lot of cream was stand 
ardized to two fat levels, 20 per cent 
10 the skim milk em 


ploved originating from the same lot 


and per cent, 
of whole milk as the cream. Each of 
then 


one of 


these standardized creams was 


divided into two portions, 
which was acidified to approximately 
0.5 per cent titratable acidity, and the 
other to approximately 1.0 per cent. 

The four samples of acidified cream 
thus obtained, as well as the two origi- 
but 


creams, were then analvzed 


nal = standardized unacidified 
immedi 
for WIA content, using Hillig’s 


rapid procedure. Recognizing the fact 


ately 


that chemical reactions involving o1 
Ganic compounds may sometimes be 
slow, portions of the acidified samples 
§ and 24 hours at ap 
proximately 3°C, then WIA analyses 


again made. 


were held for 


As would 


WIA 


normally be expected 


the values on the fresh, sweet 


Table 3 
Effect on W.I.A. of Aging the Cream Before Acidifying 


Mg. W.1.A. per 


In 20% Cream 


After Aging 
Before 


100 grams fat 
In 40% Cream 


After Aging 


Sample 0.5% 1.0% Before 0.5% 1.0% 
No. Aging Unacidified Acid Acid Aging Unacidified Acid Acid 

1 236 273 330 345 236 270 330 345 

2 143 183 230 315 143 183 250 284 

3 213 170 210 250 203 194 216 240 

4 145 170 258 263 150 189 236 278 

5 183 210 283 233 188 195 137 236 
Average 184 201 262 281 184 206 234 277 

Increase over Un- 

acidified sampie 30.4% 39.7% 13.6% 34.5% 
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creams were all relatively low. If x 
sults should indicate that addition of 
lactic acid did, indeed, reduce th 
WIA content of the cream, it would 


be of practical value to know how 


effective such treatment would }y 
when applied to cream of higher WIA 
titers. To check this angle of thi prob- 
lem portions of the original standard 
ized cream samples were stored for 
7 days at 3°C. to allow WIA produc 
tion, before addition of the lactic acid 
It will be the 
shown in Table 3 that the increase in 
WIA during the 7-day holding period 


was relatively small. 


noted from results 


Results 
In summarized form the results of 
the acidification 
Table 1. 


indicates 


trials are shown in 
Examination of these values 
that, instead of decreasing 
the WIA content of the creams, addi 
tion of lactic acid had the opposit 
effect. The average values shown it 


Table 1 WIA 
upon acidification to both the 0.5 per 


indicate increases in 


cent and the 1.0 per cent acidity lev 


els. However, a. statistical treatment 
of the original data from the five 
trials revealed that the average in 


crease in WIA resulting from. acidifi 
cation of the creams to 0.5 per cent 
titratable 
at the 95 per cent level. The averag 


WIA the 


acidity was not. significant 


increase in when 


cream 

was acidified to 1 per cent acidity 

was significant at the 95 per cent 
level. 

The data show that there was no 


difference between 20 
1() cream atte 
treatment with lactic acid. It will also 
be observed that the WIA values ob 
tained § 24 atter 


the acid were not significantly differ 


essential 


pel 


cent and per cent 


and hours adding 


ent from those obtained immediately 
after acidification. 

To facilitate a comparison of the 
results obtained by the different treat 
ments the cream received, th data 
is presented in slightly different form 
in Table 2. Combining the averag 
values shown in this table for the put 
pose of comparing the two acidity 
levels, it will be noted that, on th 

Please Turn to Page 93 
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LOOK T0 
DE LAVAL 
FOR 


...a$ Well as Centrifugals 





De Laval Plate Heat Exchangers are designed with the engineering “know-how” 
and manufactured to the same high standards of precision as De Laval Centrif- 
ugals, and offer these advantages: 


Unsurpassed heat transmission 
All heat-transmitting surfaces readily accessible for inspection and cleaning 
Easy variation of assembly to meet changes in operation 
Ease of assembly and disassembly — special design for precision tightening 
Withstand high pressures 


De Laval Bulletin PHX shows exactly how De Laval Plate Heat Exchangers 
are constructed and describes the De Laval Vacuum-Steam Heating System 
for closest possible temperature control. Write for it. 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York * 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 5 


DE LAVAL 


PLATE HEAT EXCHANGERS 
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Interest In Farm Tanks 
Continues At 


N A Saturday afternoon at Ft. 
Wayne, Indiana, my telephone 
Answering it the voice 
said, “Hello, Bill, this is John. I am at 


home in 


rang. 
Vermont. Monday we. are 
sending two of our bright young men 
on a two weeks’ trip west to visit farm 
tank Missis- 
sippi. We know, Bill, you can tell us 
right off the cuff 
have visit, 


installations east of the 
where we should 


them having conditions 


similar to what we might experience 
in New England, and who of the per 
“We are 
now 100 per cent on farm tank opera- 
tion at 


sonnel to see.” He added, 


three of our will 


push forward toward a similar goal at 


cities and 


all points.” 


One week later, on a Friday eve 
ning, when I was at Corvallis, Oregon, 
again my telephone rang in my hotel 
room, Answering a voice said, “Hello, 
Bill, this is Herman at Minneapolis, 
Minnesota. T am leaving Monday for 
the Northwest Pacific Coast. I 
to. visit co-operatives and indepen- 
dents who have ‘Bulk Farm Tank Op 


erations’ which might be quite similar 


want 


to what we might experience up here 
should we extensively go into such a 
program.” (They have an operation 
now of over 100 farm tank patrons.) 
He continued, “I knew you could tell 
me where to go and who of the milk 
plant personnel to see on my two 
weeks’ trip.” I was happy to accom 


modate both. 


Later, when visiting in the city of 
one of the above, I was informed that 
perhaps within the reasonable future 
2,000 bulk farm tanks may be in op 
eration in that area. 


On March 22nd, a Monday morn- 
ing, when in my hotel room at Min 
neapolis, again my telephone rang. 
This time the voice said, “This is Jim.” 
The call was from a Northern Illinois 
community. Jim said, “We are having 
five consecutive Dairy Farmer Patron 


meetings on quality production of 
milk at the farm level and the general 
progress on milk production to include 
‘Bulk Farm Tanks.’ 


There will be an 
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By C. B. A. BRYANT 


evening meeting at each community 
where we have a milk plant. Can you 
come and address these meetings, 
showing your amateur color movies 
on ‘Bulk Farm Tanks and Tanker 
Pick Up’ over the United States? We 
know of no one who can give our 
dairymen a more complete picture 
and story on these two subjects.” Jim 
added, “At two of our plants we are 
now 40 per cent farm tank operation.” 
(I have made a movie of one opera- 
tion.) “We want it at all plants and to 
be greatly enlarged where now it is 
a growing program.” 

These are just a few of my many 
long distance phone calls on this sub- 
ject. My daily mail is full of inquiries 
and invitations to show my amateur 
color movies and speak, an average 
of some ten invitations a week. Mon 
day evening, April 5th, at Buffalo, 
New York, 55th this 
year. In 1953 this numbered 164 and 
in 1952 
of these subjects is well established. 

On the evening of March 25th, at 


Lancaster, Ohio, I was the speaker, 


was my time 


169 times. So the popularity 


with my movies, for the Annual Ban- 





Bill Bryant, who has probably 
visited, photographed, and 
talked about farm tanks in more 
parts of the country than any 
other man is pretty good evi- 
dence in himself of the great 
interest bulk handling has gen- 
erated. Indeed so great was the 
demand on Bill's time and en- 
ergy that it finally caught up 
with him 

In the late spring Bill was 
taken seriously ill and spent a 
long time in the hospital and a 
longer time recuperating. A let 
ter written early in July advises 
us that he is making sound prog- 
ess, however, and we earnestly 
hope that it won't be too long 
before we see those pictures 
again and hear that spine tin- 
gling bellow, “Look at the fox. 
Look at the fox.” 











High Level 


quet of Deeds Bros. Dairy, who thus 
yearly entertain their producers an 


families. 


Bill Deeds, the 
of the early pioneers for 100 per cent 
bulk 
tanker pick up. One hundred and ter 


manadcel Was One 


operation of farm tanks wit} 


people were in attendance. All wer 


owners of bulk farm tanks, having 
had experience with them for ove; 
one year. Several present expressed 


their feelings. All were most enthusj 


astic about this new method over th 


old. Many had small herds of 10 t 
15 cows, and during some months 
were milking as few as 8 cows. Among 


these dairy farmers were those wh 


are what might be termed “ordinarn 
general farmers,” raising a family and 
paying off the mortgage. A few had 


tiled milk milking 


parlors, continuous stainless steel or 


excellent rooms 
glass pipe line equipment with goo 


size herds. 


Deeds Bros. Dairy is 100 per cer 
bulk farm tank operation and the r 
Phesi 
people operate among the rolling hills 
Ohio. The “Tanker 


narrow old 


ceiving room is illuminated 


of southeastern 
Truck” 
type roads. Our passenger auto with 
their 


when I took 


goes over farm 


out chains, could not get up 
hills 
my moving pictures. At one place we 
had to back down the hill 
around. The tanker truck 
wheels and 


snow-covered, icy 


ind ui 
with dual 


a two-tank compartment 


to distribute the milk load for tra 
tion, without chains, went right uy 
over the same hill we could not get 
over. The driver informed me_ that 
formerly when driving a milk ca 
truck he had difficulty making thi 
and similar hills. 

Many milk organizations having 
had personal experience with bulk 
farm tanks with a few of their patrons 
are anxious to become 100 per cent 
and are holding meetings of all o! 
their patrons to present the subject 
I have now made amateur color 


movies of some 26 places of this typ 


of operation in as many states of oul 
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Hoppy takes time off from confounding the efforts of western 
bad men to inspect the Hyde Park Dairy’s plant at Wichita, Kan. 





climbed on the 


trated when the 


ride down the 


Cassidy 


given area. The 


bulging “Hoppy” band wagon 


Franchises authorizing 
endorsement 
franchises 


keters of New York City. 


“Hoppy” Slays ‘Em In Wichita 


Hopalong Cassidy, beloved cowboy hero of several 
million moppets, is rapidly becoming a top milk salesman. 


Within the last two weeks 10 more milk distributors have 


Power of 


the Hoppy endorsement program was dramatically illus 
r-V star made a personal appearance for 
Hyde Park Dairy in Wichita, Kansas. More than a quarter 
of a million people watched the booted and spurred hero 


city's main street. 


a dairy to use the Hopalong 


are exclusive to one company nm a 


are handled by Franchise Mat 





called 


show some of these at farm gatherings 


nation. I have been upon to 
recently, at such points as Canton, 
Ohio, Rochester and Mankato, Minne- 
sota, and Maryland. 

Reaction at such occasions is per- 
haps best expressed by a letter re- 
ceived after one of these meetings from 
which I quote: “When you visited us 
in January we nearly had our total 
milk supply coming in via tank truck. 
Now, due greatly to the kind assist- 
ince Which you gave us at the pro 
ducers’ meeting which was held here, 
we are ‘100 per cent bulk.’ In addi- 
tion, we are supplying a second dairy 
with bulk milk to fill its total require- 
ments. A third dairy has asked us for 
bulk milk beginning in May.” This 
letter adds: “We feel that in preaching 
the facts on bulk pick up, you are 
doing a great service not only for pro- 
ducers and dealers but for the entiré 
dairy industry.” 


My travels and observations have 
indicated to me that possibly the fast 
est progress toward this new system 
of handling milk at the farm has taken 
place in our Northwest. This is prob 
ably because they possess certain 
natural facilities that favor bulk opera 
tion. The generally 


dairy farms are 


larger-good hay and pasture, with 
rich soil and plenty of rainfall well 
distributed over the year. Most milk 
milk 


organizations and do not personally 


milk can 


haulers are employees of their 


] ° 
lose a patron turning from 


haul to a tanker truck. For these rea- 


Northwest dairy 


United States has very rapidly 


sons the industry of 
these 
been converting itself to this newer 


system. 
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Evidence of this is found in infor 
mation given me by Mr. Sam Graham 
Director Port 
land, Oregon, Dairy Cooperative Asso 
This now has 
over 400 Grade A farmer patrons with 
bulk farm tanks. They 
iting nine “Stub Nose” tanker pickup 
trucks. These thev find to be 


economical for their type of hilly ter 


of Transportation for 


ciation. organization 


are also opel 
most 


farmer lanes, and drivers. Fur 
from Mr. Oscar 
Whatcom 
Dairvmen’s Association at 
Washington. Oscar reports 
that all of their new tanker trucks are 


being equipped with “power take off” 


rain 
ther 
Mock, 


County 


proof comes 


Superintendent — of 


Lynden, 


from their truck motor to the milk 
pump on the truck so that this is the 
power for all pumping of the milk 


from bulk farm tank in farmer’s milk 
house to the tank on the truck. They 
have no electrical motor on truck with 
electric cord to plug in at each milk 
house to operate the milk pump on 
the truck. In 
that when the 


electric 


this area it was found 


tanker 


might be 


was at a farm 
power! temporarily 
off, delaying the hauler. During a 24 
hour period electric current is not 
likely to be off enough to affect cool 


ing of milk in the bulk farm tank 


At a recent meeting March 2nd, at 
the Manufacturers’ Short 
the State Agriculture College of Utah 
at Logan, Utah, I heard Mr. Thos 
B. Rowland of Rowland Bros. Dairy 
Pocatello, Idaho 
enthusiastic talk regarding “Our Own 
Bulk Farm Tank and Milk Company 
Operation.” H stated that all of their 
had 


Rowland 


Course of 


] 


give an ible and 


farm 
100 per cent for the 


signed up 


Bulk 


dairy patrons 


Farm Tank,” and as quickly as pos 
sible they would be in operation. For 
me Mr. Rowland answered two most 
vital and interesting questions — the 
first: “Were the dairymen signed up 
for this added expense of change to 
farm tanks prior to Secretary of Agri 
culture Benson’s announcement of fu 
of April 
My sec 


ture parity to 75 per cent as 


Ist?” His answer was, “Yes.” 


ond question: “Have any of these 
farmers asked to cancel or have can 
celled their agreement for their bulk 
farm tank, ete., since Secretary Ben 


son's announcement? The answer 
“No. 
of long vears’ standing have faith in 


the value of the bulk tank 


“labor appeal’ and general economic 


was Apparently the dairymen 


with its 


advantage. 


I am continually keeping my ama 


teur color movies new and fresh on 


these subjects, continually recording 


all worth-while new and unique de 


velopments. Frequently those who 


were in an audience before, seeing 
the pictures a second time, view and 
hear entirely new scenes and data. | 
observed that all who are 
of — this 


are very intelligent people. 


have a part 


rapidly growing  enterprisé 
None have 
I found 


growth of ideas was so rapid that most 


stood still or gone backward. 


manufacturers have made such prog 
that at the 


new 


ress in tank construction 


moment few important changes 


are being made. I think that no or 
ganization or individual need hold 
back because they anticipate distinct 


In fact 
to places photograph d five vears ago 
I find old models of bulk farm tanks 


doing a finn job 


lv new models. on returning 


61 





e sities. This means that there is 4 Grow 
MIF Committee Seeks To Attract Soult 

ege men for service to the dairy jp. 

College Men To Dairy Industry dustrv. The problem is made eve; 


more acute by the fact that the schoo! 



















= : : ; ce enrollments are currently on a precip; 
The Milk Industry Foundation is versity of Georgia, is assisting the : Peg s 
; ee’ 8 tous decline and there is little ey. | 
gunning for a solution to the dwin committee in its undertaking. f oe” 
ii r a dence which would indicate a level Mor 
dling number of college graduates — , ‘ . F ; a 
Fie ji Se “4 A statement from the Milk Industry Ing off or reversal of this trend. registré 
majoring in dairying. First step has Foundation declares: ue | 
ares: im ; fe huge 
been to create a College Relations corp ‘ ; , Che Committee investigation is noy 
| ge The dairy industry is beset by a bei a ; } = Atlanti 
Committee composed of milk dealers ; ' “ ; . veing carried on three major fronts ! 
' : a problem! During the past several years sored | 
rom. variou cti of the cor ; ; . : . 
. a ee le country there has been a decline in the en- 1. Recruitment by colleges and uni b Associ: 
Professor H. B. Henderson, Chair rollments of students in the dairy de- versities | tion 0 
man of the Dairy Division of the Uni partments of our colleges and univer Methods of attracting likely cand. | a 
dates from secondary schools sucl | — 
as scholarship programs, promo- Nui 
tional literature, guidance pro meetin 
grams, etc., are being studied and — | before 
evaluated. sition. 
lustry 
2. The college or university curriculs sociati 
Attempts are being made to evalu Intern 
ate the practicality of the training Food 
. » 
Dairy study programs are being of Re 
analyzed to discover if they ar Dairy 
too broad in scope or so narrow tional, 
that not enough specific back Natio 
ground is provided. and E 
a : Ho 
3. The Industry Induction Progran 
. sands 
A useful plan will be developed tions 
which can be recommended t being 
dairy management and will outline ous a 
\ ers what training should be provided ings 
¢ 2 ALUMINUM CLOSURES and how it should be given to the their 
\ y Tr 
Aa, \ pe CUT OVERHEAD RIGHT young college graduate after his respe 
J /\ * employment by a member of th muni 
é~ 4 DOWN THE LINE dairy industry. City 
i _ The handwriting is on the wall \tlar 
AlumaSEAL saves you money - : b facili 
a h C rhe College Relations Committee has 
right from the start. Compac am r 
\ 5 : ae E ‘ wes undertaken a difficult task and an lar g 
aSE , > ; ed as ras $7 . . . i 
f lum a EAL equipment is priced is low as $ 85, simple solution will not be forthcom with 
including capper and installation. On the line, this ing. The problem of the disappearing book 
quality closure requires but a single hooding opera- dairy college graduate should be given cone! 
tion. It cuts filling time ... reduces bottle breakage serious thought by all segments of th ques 
... reduces labor costs. That's not all, AlumaSEAL dairy industry. Certainly — inspired Asso 
closures are reasonably priced in any quantity. ge leadership is a “must” for the indus Was! 
Your jobber has the facts and figures. He'll “ try if it is to prosper in the future. Ey 
Shov 
gladly show you the many ways ” 
a 2 ae item 
AlumaSEAL can sweeten your profit ik 
; . mi 
picture. He'll also show you why 


wat’ man 


the 


‘ ‘ ; 1 Le - 
\ m . j char 
ry al , e . } Dis} 
71 (7 34 f ‘ ? high 


AlumaSEAL rates first in convenience 
with consumers everywhere. 
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) S 
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—— “| STILL SAY HE’S A SHOWOFF!” con 
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Dairy Industries Exposition 
At Atlantic City October 25-30 


More than 25,000 “qualified” show 
registrants are expected to attend the 
huge Dairy 
Atlantic City, October 25-30. Spon- 
sored by the Dairy Industries Supply 


Industries Exposition at 


Association, the show has the distine- 
of the 


show for one class of industries in the 


tion being largest industrial 
vorld. 

will hold 
Atlantic City either just 


before or concurrently with the Expo- 


Numerous associations 


meetings in 
sition. These groups include Milk In 
As- 
sociation of Ice Cream Manufacturers, 
International Association of Milk and 


lustry Foundation, International 


Food Sanitarians, National Association 


of Retail Ice Cream Manufacturers, 


Dairy Industries Society, Interna- 
tional, Dairy Suppliers Foundation, 
National Ice Cream Mix Association 


and Evaporated Milk Association. 
Hotel accommodations for the thou 
sands of Atlantic City dairy conven- 
tions and Exposition visitors are now 
being allocated. Members of the vari- 
ous associations that are to hold meet 
best make 
their hotel reservations through thei 


ings or conventions can 
respective organizations. Others com 
municate directly the Atlantic 
City Housing Bureau, Central Pier, 
Atlantic City, N. J. A list of the hotel 


facilities, not ear-marked for particu- 


with 


lar groups, is now available—complete 
illustrated 
booklet describing the Exposition and 


with price ranges—and an 


concurrent events can be had on re- 


quest from Dairy 
\ssociation, 1108 
Washington 6, D. C. 

the DISA-sponsored 


include every 


Industries Supply 
16th Street, N.W., 
Exhibits in 
Show 


item 


conceivable 
of 


milk, its handling and processing, the 


will 


for the plant procurement 


manufacture of dairy products, and 
the packaging, distribution and mer- 
chandising of milk and dairy products. 
Displays by nearly 400 exhibitors will 
highlight 
which have recently 
the of 
supplies vital to the dairy processor. 

Since the last Dairy Industries Ex 


numerous dramatic strides 


been made. in 


effectiveness machinery and 


position in 1952, many new tech 
niques have been introduced or be- 
come more widely accepted in the 
dairy industrial field. Some of these 


August, 1954 


deal with the bulk handling of fluid 
milk and milk used for manufacturing 
to 


stages of processing; others deal with 


purposes; others relate various 
new methods of distribution and met 


chandising. 


“It is because the dairy processor 


who attends the Show in October will 


and in 


find of 


many instances solutions to his prob 


not only recognition 


lems of today, but will actually also 


fore-view the dairy industries of the 
near future that we have selected 
‘Cross Tomorrow's Threshold’ as. the 


slogan for this vear’s Show,” the DISA 
spokesman explained. 

In addition to the displays of the 
North 


dairy industrial suppliers and equip 


American continent's leading 


pers, a number of special educational 


displays are being arranged. Dairy 


sanitarians of national, regional, state 
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PREMIUM PERFORMANCE. Ace ALKALI pro- 
duces outstanding results where ordinary 
bottle washing cleaners fail. It handles the 
toughest jobs such as “wholesale” or choc- 
olate milk bottles in either hard or soft 
water without building heavy coats of 
scale on machines. 


EXCLUSIVE COMBINATION OF INGREDIENTS 
found only in Ace ALKALI produces faster 
wetting . . . better penetration . . . more 
efficient rinsing—resulting in complete re- 
moval of films, specks, spots and streaks. 


ECONOMY. Reduced carryover combined 
with greater cleaning efficiency makes it 
possible to use less material. 


KEEPS MACHINES CLEANER—LONGERI 
Because Ace ALKALI eliminates the main 
causes of scale formation, clean machines 
stay free of scale indefinitely under nor- 
mal operating conditions. 


THE CLEANING OF EVAPORATOR PANS 


is a tough, disagreeable job and ACE 
ALKALI will thoroughly clean them bet- 
ter... faster .. . with a minimum of 
effort! 
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| ACE ALKALI 








Brighter Bottles! 
Fewer Rejects! 


Cuts Scale Formation! 
Effective in Hard or Soft Water! 


Bet. . % 
Ori; 0 ett 3 
v.47 é = s 7 2 » 


ricai rice 


FREE LITERATURE—gives full information on 
the use of Ace ALKALI, including quan- 
tities, concentrations and prices. 


TECHNICAL SERVICE AVAILABLE—at no cost 
or obligation. Solvay Technical Service is 
ready to help you with your bottle wash- 
ing problems. For further details phone 
or write your nearest Solvay office—today! 


ACE ALKALI HAS THESE 
OUTSTANDING PROPERTIES: 


* Dustless 

* Free-flowing 

* Quick-dissolving 

* Always uniform 

* Highest purity and quality 


SOLVAY PROCESS DIVISION 


= ALLIED CHEMICAL & DYE CORPORATION 
i 


61 Broadway, New York 6, N. Y. 
—— BRANCH SALES OFFICES . = 


Boston + Charlotte + Chicago + Cincinnatl + Cleveland 
Detroit Houston New Orleans New York 
Philadelphia Pittsburgh St. Louls Syracuse 


Soda Ash . Snowflake® Crystals -. Calcium Chloride 
Potassium Carbonate - Chiorine - Sodium Bicarbonate 
Ammonium Bicarbonate . Caustic Potash . Cleaning 
Compounds Sodium Nitrite Caustic Soda 
Ammonium Chloride . Para-dichlorobenzene 
Monochiorbenzene + Ortho-dichlorobenzene 
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and municipal jurisdictions, produc 
tion technol gists of dairy processing 
firms and equipment company engi- 
neers will collaborate in presenting a 
display featuring the method of formu- 
lation, the range and the public health 
and economic significances of the 3-A 
Sanitary Standards for dairy process 
ing equipment 

An_ International 
by DISI 


center for 


staffed 


serve as a 


Lounge, 
members, will 
dairy industrialists inter 
ested in world trade and international 


dairy development possibilities. 


American Dairy Science Associa- 
National Dairy New 


Jersey Milk Industry Association and 


tion, Council, 


other important industry or industry 


related organizations will present dis 


plays. 
* 

C. W. LARSON, INDUSTRY DEAN, 
DIES 


Dr. Carl W. Larson, 73, 
known dairy expert and dean of the 
died of a heart attack 
services at Holy 
Lutheran Church 


nationally 


dairy industry 


attending Trinity 





MID-STATES 


Stitching wire for 


Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 
. « fast feeding without binding 


. snug fit. 
or tangling. 


Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 


MID-STATES STEEL 


Crawfordsville, Indiana + 
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& WIRE COMPANY 


Jacksonville, Florida 








DR. CARL W. LARSON 


Born in St. 


son won recognition as 


Ansgar, Lowa, Dr. Lar 
an educator 
government expert, and as a dairy in 
dustry technologist. He studied cream 
cry and cheese 


factory methods in 


Minnesota and Wisconsin and was 
graduated from the Iowa State Col 
lege with a B.S. from 
State College with a 


Columbia University 


Pennsylvania 
M.S. and from 
with a Ph. D 

After 


ant professor and professor in charge 


a career as instructor, assist 


of the department of dairy husbandry 
State College, Dr. 


Larson entered the government serv- 


at Pennsylvania 


ice. He was a dairy expert and bureau 
chief in the U. S. Department of Agri 
culture in Washington from 1917 until 
1927 and became the first chief of the 


Bureau of Dairy Industry. 


He then entered the dairy business 


and became successively managing 


director of the National Dairy 


cil in Chicago, managing director of 


( oun- 


the General Ice Cream Corporation of 
Buffalo, president of the Whiting Milk 
and Bushway-Whiting Ice Cream Co. 
in Boston, Massachusetts. 

From 1942 to 1944 he was presi- 
dent and general manager of the Bry 


ant and Chapman Milk Co, and R. G. 


Miller & Sons in Hartford. He then 
returned to Buffalo to head the West 
ern New York Division of General 


Ice Cream Corp. Upon _ retirement 
from General Ice Cream Corporation 
in 1946, he 


director and 
consultant for the Dairy Products Im 


Institute, Inc. 


became al 


provement 


He was the author of standard text 
books on dairy industry and won re¢ 
work 


organizations 


— . } 
ognition for his with several 


national interested in 
improving dairy products and_ estab- 
lishing uniform laws governing dairy 


products in all states. 
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DR. RALPH EASTWOOD 


JOINS NATIONAL DAIRY COUNCIL 
STAFF 


Dr. Ralph Eastwood has joined the 
stall of the National Dairy Council as 
head of the Department of Affiliated 
Unit Services. In this position, Dr. 
Eastwood will supervise the services 
NDC to Affiliated Units 
perating localized Dairy Council pro 
grams in 79 U. S. 


rendered by 


markets in which 


over 60 million consumers do their 
food buving. 
Prior to his joining the National 


Dairy Council, Dr. Eastwood taught 
economics at the University of Ilinois. 
A graduate of the University of Wy- 
Masters 
Doctorate degrees at Cornell Univer- 


ming, he secured his and 


sity. 


Execu- 
Health, 


Ithaca, 


Dr. Eastwood was the first 
Milk 


headquarters — in 


tive Secretary. of For 


Inc., with 
N. Y., in which position he helped or 
\ffiliated Dairy Councils now 
New York State. His 


knowledge of the dairy industry and 


ganize 


perating in 


its operations, as well as former con- 
tact with the Dairy Council program, 


promise a substantial contribution to 


the services which NDC extends to 
the dairy industry. 
During World War Il, Dr. East 


vood served in the U. S. Army Quar- 
termaster and General Staff Corps in 
the European Theater, reaching the 


rank of 


Lieutenant Colonel. 

Peter E. May, 
who resigned as head of the Depart 
Affiliated Unit Services, effec- 
August 1, to the Equity 
Cooperative Livestock Sales Associa 


Eastwood succeeds 


ment of 


tive jom 


August, 1954 


tion in Milwaukee, Wisconsin as Di 


rector of Public Relations. 
e 
DR. FRANK E. RICE RETIRES 


Dr. Frank E. Rice, executive secre- 
tary of the Evaporated Milk Associ- 
ation retired as head of the organiza- 
tion on July 1. Dr. E. H. Parfitt has 
been named to succeed Dr. Rice. He 
will remain as an active consultant of 


the Association for at least three years. 

Dr. Parfitt the Associ- 
ation from Purdue University in 1938 
to head up the newly formed Sanitary 


came with 


Standards Program. This activity has 
grown to the point where it has the 
respect of public health and food con- 
Parfitt 


secretary 


trol officials everywhere. was 


made assistant executive 


four years ago. 
Dr. Parfitt has long been prominent 


in the dairy industry. During the 19 


vears while on the staff of Purdue 
University he was frequently con 
sulted by the dairy industry, city 
health departments and equipment 
manufacturers. He has published 


many articles in the field of bacteri 


ology and milk sanitation. 





Better Results! 
The B-K ‘“‘Super Cycle” is Penn- 
salt’s method for thorough, com- 
plete circulation cleaning... it 
scrubs plates for you. Helps you 
save time, water, steam, labor. 


Many Savings! 


All you need is Pennclean and 
B-Kleer*—used with or without 
an intermediate rinse. 


The alternate use of Pennclean® 


"8 -+-Rieeaer is a 





B-K Dept., Pennsylvania Salt Mfg. Co. 
East: 548 Widener Bidg., Philadelphia 7, Pa. 
West: Woolsey Bidg., 2168 Shattuck Ave., Berkeley 4, Calif. 


Pennsalt 





For Thorough HTST Cleaning 


and B-Kleer in the Super-Cycle 
quickly removes milk film, de- 
posits and burn-on. Pennclean ts 
a fast acting acid cleaner and 
B-Kleer easy-to- 
handle flake form, strong alkali, 
polyphosphates, and wetting 


combines, in 


agents. 


Ask your local B-K representa- 
tive for details. 


Pennsalt 


Chemicals 





trademark 
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Memorial For Pioneer In 
Homogenized Milk Sought 


A group. of dairvmen 


prominent 
throughout the nation are forming a 
committee which will sponsor a cam 
paign to establish a memorial in’ the 
Henry N. Woolman. M1 
Woolman, one of the pioneers of thi 
fluid milk 
December at the age of 75S 

For the past 50 years Mr. Woolman 


was active 


name ol 


commercial industry, died 


last 


in many areas of the dairy 


industry. He was a founder and past 


president of the Dairy Industry Com 


mittee: one of the organizers of Dairy 
Council; a member of the Interna- 
tional Association of Milk Dealers 


and past president of the Philadelphia 
Milk Exchange. 


Proceeds from a nation-wide appeal 


to dairies and related businesses will 


be used to establish a memorial fund 





use the 


“VACUUMIZER” 


for better 
quality milk 

















The Chester-Jensen 
removes most of the undesirable, volatile 
odors from milk resulting from pasture and 
feed flavors. It can be used in conjunction 
with ANY HTST system. 


Don’t risk off-flavor this season. 
ORDER NOW 








“VACUUMIZER”’ 





LY5 Chester-Jensen Company 
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in Mr. Woolman’s name at The Chil 
dren’s Hospital of Philadelphia. This 
institution, which will celebrate jt 
1955, was 


favorite 


centennial year in one 
Mr. Woolman’s interests, | 


addition to being one of the world’. 


leading hospitals for children it ha 
a long and notable record of service 
to the dairy industry. Income froy 


the Henry N. Woolman Mi moria 
Fund will be used to further the Hos 
pital’s research program, with empha 


sis on child nutrition and milk. 


The Hospital's Milk Research Lab 
ratory has long been occupied wit] 
investigations in the field of milk as 
related to One 
the outstanding 


contributions 


human nutrition 
recent 
the 


by feeding studies that homogenize 


Laboratory's 
Was demonstratior 
fortified milk is an essential and bas 
food for children. This work was th 
initiating the d 
mand for this type of milk. Mr. Wool 


Mah 


principal factor in 
was one of the organizers and 


ictive participants in this study 


The Hospital also maintains a sp 
cial department for testing the Vit 
min D content and soft curd prope 


ties of milk as a non-profit service t 


dairies. Much of the  fundamenta 
work in demonstrating the need for 
Vitamin D fortified market milk an 
evaporated milk was done it Th 
Children’s Hospital. 


The Committee for the Henry N 
Woolman still in th 
process of formation. Once the mem 
a goal for the 
campaign will be announced. 

F. Bruce Jr., Ph.D., of 
Philadelphia is Chairman of the Com 
Membership includes Col 
Castle, Washington 
D. C.; Cecil F. Dawson, Pennsylvania 
Charles L. Pennsylvania 
J. H. Frandsen, Massachusetts; David 
M. Gwinn, George | 
Haupttuhrer, Pennsylvania; Henry W 
Jeffers, Jr., New Dr. D. \ 
Josephson, Pennsylvania; Anthony G 
Kainz, linois; E. B. Lehrack, Illinois 
Madison H. New York; Frank 
Martin, John H. Mul 
holland, Delaware: Raymond E 
Olson, New York; Edwin C. Rebholz 
Florida, O. E. Reed, Washingtor 
D. C.: Robert Rosenbaum, Pennsy! 
vania; V. K. Shuttleworth, New York 


Memorial is 
bership is completed, 
Baldwin, 


mittee. 


Benjamin F. 
Flounders, 
Pennsylvania; 
Jersey; 


Lewis, 


Pennsylvania; 


kK. L. Wallace, Ontario: George E 
Wallis, Massachusetts; W. A. Went 
worth, New York; Carl A. Wood, New 


Hampshire. 
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Illinois Scholarship Program For 
Dairy Tech Students 


A college Scholarship program for 


students training to become dair\ 


technologists has been initiated by th 


Southern [linois Dairy Technolog 
Societ\ iccording to Carl Martens 
f the New Era Dairy, Carbondal 


Society president. 
Martens said the Society voted at 
the 


University, 


meeting on campus of 


Carbon 


minimum of one 


its June 
Southern Illinois 
lale, to provide a 
$150 scholarship which will be re- 
newable annually for four years to a 
student who maintains suitable schol 
istic records and continues to be en 


rolled in 


rogram. 


a dairy technology training 
The 


shortage of 


Society is concerned 


ibout a college trained 
lairy technologists for the dairy prod 


ucts industry, he points out. 


The group plans to accept contri 


butions from members and others in 
the dairy industry for the scholarship 
fund 


They express the hope that 


additional scholarships of equal size 
will be 
vets underway. 

RK. J 
Laboratories, 
the Society 


forthcoming as the program 
Ramsey, president of Ramsey 

Cleveland, Ohio, told 
members that there is a 
bright future in the dairy business for 
those who are qualified and coura 
geous. Ramsey, a native of Sesser, Hi 
hos and a son of a coal miner, has 
spent the past 20 years in the dairy in 
dustry after working his way through 
the University of Ilinois with speciali 
His 


business 


zation in dairy technology. firm 


today does a nationwide 


in consultant services to the industry. 


Those who want to stay in busi 


ness today must keep pace with the 
ever-changing trends in merchandis 
ing and distribution of dairy products 
he said. busi 
markets 


W ill be 


Tomorrows big dairy 
ness will be in the self-service 
each dairy item 
peting for the consumer's dollan 


hundreds of other kinds of food items 


where com 


with 


\s an example, Ramsey pointed to 


survevs in Los Angeles showing that 


the past 15 years the wholesal 
business of milk and dairy products to 
etail outlets moved 
per cent of the total dairy 


4 per cent. 


has from eight 
business to 
In some areas the whole 
sale business now 


cent of the total. 


comprises SO) pel 


August, 1954 


A good product, attractive labeling, 
eye-catching mass display, adequate 


advertising, sufficient capital, ind 


careful accounting are musts for to 


} 


dav’s successtul dairy business, he 


said. The future business in dairying 





Upwards of 25,000 people connected with 
the dairy industries will be in Atlantic City 
to attend the Dairy Industries Exposition! 


lies in learning the problems and the 
thinking of the modern grocery man 


and his customers. 


The Southern Ilinois Dairy Tech- 
nology Society draws its membership 
from dairy plant personnel and_pro- 
fessional dairy specialists in the south 


ern third of Illinois. 


4 dozen high school graduates from 
the area were guests at the June meet 
The 


Society's education 


md. com 
mittee, headed by Dr. Alex Reed, 
dairy specialist at Southern Illinois 


had 


irrangements. 


University, charge of program 
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Tennessee Firm’s Story Is 
Free Enterprise In Action 


By LUTHER A. KOHR 








LMOST anywhere one goes in the United States, 
one can find a story of how a dairy has vrownh it 
the past 15 to 30 years from a very insignificant 
beginning to the point where today it is one of the leading 
dairies in its trading area. Stories of a producer, with two 
to four cows, beginning retail deliveries with two quarts 
the first day, are common. There is one such story of a 
think 


of as being a wonderful example of our American way of 


dairyman in Clarksville, Tenn., however, that we 


life. This story certainly should be broadcast to the peopl 
behind the Iron Curtain. 


It is the success of Japhet Nussbaumer, owner of 
Walnut Grove Dairy in Clarksville, Tenn. 


In 1925, at the age of 25, Mr. Nussbaumer came 
from Switzerland to America for “a look around.” He says 
that he really expected to stay only a year or two. On his 
wav from New York to Oregon, where he had distant 
relatives he stopped off in Michigan to see some fellow 


countrymen he had been urged to visit. 


He liked Michigan and sought work there as a milker 
at Belle Vista Farm in Ypsilanti, Mich., where he stayed 
for about six months. Still “looking around,” he moved on 
to Ann Arbor and worked some more as a milker at 
Oakland Farms. 


He liked Michigan so well that he never did go on 
to Oregon. In 1927, when his brother David came over 
from Switzerland, the Nussbaumer brothers went to 
Clarksville, Tenn., to visit some relatives in the tobacco 
business there. The relatives urged the brothers to locate 
in Clarkesville, telling them that the community was grow 


ing and needed a dairy. 


Without funds, they couldn’t start a dairy in Clarks- 
ville, but they decided then and there, however, that their 
life’s ambition was to own a dairy in Clarksville. As a first 
step, they got work as milkers at Walnut Grove Farm, a 
farm of 450 acres and 40 milking cows, near Clarksville. 


After a while they worked out a deal with the owner 
of Walnut Grove Farm whereby the Nussbaumer brothers 
started milk deliveries in Clarksville. 

“IT did much of the work on the sales and delivering 
end,” Japhet recalled, “and David looked after work on 


the farm. Eventually we built our business to the point 
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where we were selling 80 gallons a day. These were cd 


pression years and we felt we were making progress 


About 1939, with financial assistance of a “gentlemen 
farmer” of Clarksville, the late Howard Pettus, and Sam 
Rachelson, a producer, a modern plant was built by th 
Nussbaumer brothers in Clarksville. When Mr. Pettus 
passed away in 1947, Mr. Rachelson sold his interest. iy 
the milk business. Japhet Nussbaumer became owner of 
the Walnut Grove Dairy. Brother David took over the 
Walnut Grove Farm, where the two brothers, less than 


20 years before had started as milkers. 


The plant today, with glass and paper bottling equip 
ment, is as modern as one will find anywhere in a city th 
size of Clarksville. It stands, not alone as a tribute to the 
hard work Mr. Nussbaumer and his wife have put into 
the business, but more so as an outstanding example ol 
free enterprise at work in America. 


° ° ° 


HAT effect will the recent findings of the Ameri 
can Cancer Society that men over 50 who smoke 
cigarettes are more likely to die of a heart condi 
tion or of cancer than men who do not smoke cigarettes 


have on the dairy industry in the south? 


That's a question some far-sighted leaders of the 


dairy industry are turning over in their minds right now 


They are considering the possibility that the effect 
upon the tobacco industry may be such that many of the 
tobacco growing farmers in the south will turn to dain 
farming. 

At least, dairymen in North Carolina are agreed, the 
ire happy that the situation is something for the futur 
and that it is not prevalent today. The fact that Nort! 
Carolina dairy farmers recently reached the point wher 
for the first time in history the state is producing surplus 
milk is chiefly responsible for the price wars that have 


been going on in the state since last winter. 


Recent reports of the State Department of Agriculture 
show that during the first quarter of this year North Caro 
lina dairymen delivered to distributing plants 17.5 per cent 
more Grade A milk than during the same period in 1953 
Milk purchases by distributors totalled 166,589,488 pounds 
compared to 141,851,588 in 1953, but consumption of 
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|} milk and cream has not increased proportionately. 


nula 


Distributors sold 139,678,561 pounds in the bottle trade 


uring the period, which is an increase of slightly more 

} per cent ovel the same period in 1953. 

(his, of course, represents a serious situation for the 
lk distributors, but certainly shows that a whale of a 
b has been done in the Tar Heel state by the state farm 
ficials. the state college, and the farmers themselves. 


ntil a concentrated effort was made at the close of World 
War IL to make dairy farming a major factor in the state 
sriculture set-up, very little milk was produced in the 
hole state 

While on the subject of the dairy farmer, it is good to 
ead what Robert T. Holden, the enterprising president of 
Fairdale Farms, Inc., Bennington, Vt., wrote to his dairy 
farmers in the June edition of the monthly newsletter to 


the producers supplying Fairdale with milk 


Phe possibility of 160 million Americans each 
consuming a quart of milk a day presents a serious 
production problem. That would require annual pro 
luction of 125 billion pounds a year for fluid use 
ilone—three times last year’s fluid consumption, four 


billion pounds more than last vear’s total production. 


Although the need for three times as much milk 
is not immediately present, it is not too early to plan 


for the next profitable swing of the dairy cycle. . 


‘In the meantime, during July and August, Fair 
dale needs all the milk present producers can pro 
duce 

Whenever one thinks of surplus milk and its problems 
iid discussions, he might remember the words of Dr. 
Herrell DeGratt, Professor of School of Nutrition, Cornell 
University, who said, “Even if we are producing too much 
milk (and | am among those who do not accept that we 
ie) it is only a temporary situation, Our population is 
growing at the rate of 2% million a vear. In only four 


s, population growth alone will absorb more milk than 
Government purchases have been taking off the market 
It would be tragic indeed for our dairy industry to decline 
vhen it is so difficult to build back and when so shortly 


we will require more milk than is now being produced.’ 
o © ° 


P,. HOOD AND SONS in Boston and the John ] 
Nissen Baking Company, one of New England’s 
° oldest and largest bakeries, are cooperating to 
promote the sale of milk in bread, using a joint advertising 
program in the newspapers and with point-of sale mate 


rials and store demonstrations 


Phe Hood product being used in the Nissen bread is 
Hoodsprae, a bakery-tested non-fat dry milk powder. It 
is estimated that the bakery will use drv milk equal to 12 
million pounds of fluid skim milk in a vear. Large news 
paper ids about the bread contain the reminde And it’s 
made with that good Hood non-fat dry milk!” 


Incidentally, Hood has intensified its visitation pro 
gram and is now conducting daily plant tours for the pub 
lic at its main Boston plant Newspaper ads and_ radio 
ind TV commercials tell that these tours are being con 
lucted at 10 in the morning and 2 in the afternoon each 


Monday through Friday 
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CHECK-OUT and STAY-OUT SYSTEM 
Ends Costly Handling Charges 


wo Cold €0, 


CABINETS 


Now is the time to use 
the popular check-out 
and stay-out system of product han- 
dling. Unsold milk, cream, butter, 
cheese and other dairy products need 
not be taken from the truck when de 
liveries are completed. Instead, such 
products are allowed to remain safely 
in the truck in COLD SEAL RE 
FRIGERATED CABINETS. This 
ends the need for checking milk in, 
placing it in the plant refrigerator and 
then repeating the same time-consuming work in removing the 
cases from the cooler and checking them out the next day. 
Obviously this short cut method of product handling means 
quicker loading, less book work and faster delivery. 








PAPER BOTTLE CRATE 





* MARRING * DENTING 
0tAd* CRUSHING * SCRATCH- 
ING * TEARING 

Your assurance against possible dam- 

age during deliveries are these ad- 

vance design features: 

1. Chamfered and finished hardwood 
sides and end slats. 

2. Flat, heavy duty, intersecting-type, 
bottom grid. 

3. New type, formed - metal, crate 
bottom. 

1. Two sizes made to receive 16 and 
20 quarts, also adaptable to other 
size bottles. 





FRE Write for free descriptive literature on Quirk 
Cold Seal Cabinets and Bottle Saver Crates. 


QUIRK “sie 
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Colorful Activities Mark Widespread 
June Dairy Month Promotions 


By SUZANNA WINER 


DAIRY FOODS 


TASTE 
HEALTH 
“” 
’ - ECONOMY 


June is Dairy Month! 







Pretty and pert Reggie Dombeck illustrates the economy of milk 

in this unique display. In 1953 the average industrial worker's 

hourly pay bought 7.5 quarts of home-delivered milk. This is in 

sharp contrast with the 3.9 quarts the same work hour bought 
in 1929 


ITH parades, parades, parades—from Watertown 
N. } to Logan, Utah: with Dairv Month Beauts 
Queens and Champion Cows, displays and ex 
hibits, with dairy days and diet days and super store pro 
motion, June Dairy Month was almost evervbody’s cam 


paign this vear 


President Eisenhower's letter to the dairy industry 
fired the opening gun. The Chief Executive said that we 
need to move greater amounts of dairy products, not into 
storage, but onto the dinner table. He said further, that 
we need a program of promotion designed to make th 
consumer increasingly aware of the Importance of the se 


products to a well-rounded diet 


Secretary of Agriculture Ezra Taft Benson launched 


the month’s events as the main speaker at a huge June 
Dairy Month luncheon in Chicago, June 3, while gover 
nors and mayors in all areas issued official proclamations 

Connecticut's Governor John Lodge joined in his 
state’s “drink more milk” drive. At 


officials and leading members of Connecticut milk pro 


a gathering of stat 
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Icers ind milk cle ilers associations hi ld Ih Ha tlord 


hailed the introduction of outdoor vendors in the Hartf 


| 
irea as a new method of making milk more wick " 


ible to the peopl 


Phroughout the month, recognition of dairy product 
carried out the official theme, “Dairv Foods—For Tast 
Health, Economy.” In Ithaca, New York, the Tompk 
County Trust Company gave away some 1,400 free glass. 
# milk to its patrons on June 25, as part of Milk Recog 
nition Day, which the bank observed in connection wit 
Dairy Month. The slogan for the day was “Milk—A Go 
Investment.’ ibout milk wer 


Messages substituted { 


the bank’s regular radio commercials. 


Duncan Hines, the restaurant authority. gave t] 
frust Company his stamp of approval, and — for the 
it least they were entitled to hang out a sign Recon 


mended by Duncan Hines 


Minnesota put in an early bid for the biggest ar 
best June Dairy Month on record. A milk dispenser wa 
installed in the governor's office and free milk offered t 


isitors all during June. 


Daiwy princesses vied for attention with Minnesota's 
All-American Holstein representing the state's 1% millio 
dairy cows. Committees sponsored by Minnesota’s Dait 
Industries Committee organized 21 separate Dairy Days 
iround the state. Many of these festivals were region 


events with as many as 14 counties participating 


Che champion Holstein was selected as official mascot 
for June, making a public appearance at the official kick 
Elmer Andersot 


a floral neckpiece in honor of th 


Mf luncheon in Minneapolis. Governor ¢ 


presented her with 


Later she appeared On \ shows. na) parades 


ind attended the Dairy Night ballgamx held in St. Paul 


OCCASION, 


Contests were held nearly evervwhere—contests fo 
official 


ficial names tor prize 


beauty queens, for names tor beauty queens 
cows, contests for recipes using 
milk and milk products, and essay contests on “I Drink 


Fresh Milk Because . 


The Chicago Tribune ran a special Dairy Supplement 
n June 8, with a cover featuring milk. butter and _ ic 
cream, In full color, and announcing recipe contests to be 
held through the 


} 


month. By arrangement, the same ful 
color cover was used by manv other newspapers as thei 
lairy month feature. 

In Minneapolis, the 
$500 recipe 


Star and Tribune sponsored tow 
contests, one each week during June, witl 


the prizes being awarded as checks good only for th 


purchase of dairy products 


Weight reduction programs were another attentior 


vetter that touched on a problem of wide interest 
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ANNOUNCING THE DS-1... 
hf octirslnsktonsatent te Supe! pee ANEW COTTAGE CHEESE FILLER 


neil proving that it is possible to reduce effectively on 

ets allowing plenty of whole milk, butter, cheese, and Ww 1 L T Y 
al = 

cream, diet regimes flourished in various parts of the ITH EXPANDASBSItizve 

mtry. One newspaper featured an “armored calories 

uci, diet.” built around these foods and = showing 

fore and after photographs of a dieter who lost 14 


minds in as many days. 


New Jersey's Garden State Milk Council erected a 
we 50-foot display in the State Museum, showing the 
rogress of milk from farm to consumer, and emphasizing 
lord, | tt milk gives more nutritionally and economically for 
liartfoy e consumer § money than any other food. Meanwhile. 

i\ mbers of the Pennsylvania Association of Milk Dealers 
ntinued to give awav silver dollars to waiters and wait 


ses who asked customers if they would like milk with 





laste cil meals. 
mpki An unusual campaign was organized by distributors 

classe f dairy products in Riverside and San Bernardino Coun 
Recog es in California. The industry joined in cooperation with 4 ' 

, tage “ann ... It’s here now—a new v 
m wit the California Fire Prevention Committee to encourage 

P — - . e 

\ Goo he citizens of California to use matches, smokes, and fire straight line cottage cheese filler 
ted | ith care 


that can be expanded into a twin 


Special “Smokey Bear” bottle collars carrying e 
| line, double speed machine anytime 


ve tl Smokevy’s fire prevention messages were placed on all milk 
he da wttles delivered to consumers during June. The effort by your future business demands it! 
Recon the industry to protect vital natural resources was vers 


FOR YOUR PRESENT NEEDS—the DS-1 is an 


timely. since prevention of forest and watershed fires in , . : ; 
automatic, all-purpose, straight line filler that dispenses, 












sures more feed for the dairy farmer and more water for fills, caps and codes up to 30 cartons per minute. 

. rop irrigation Extra large filling outlet and gentle filling action 
er Wal guarantee bottom-up filling with no curd breakage. 
red ti Radio, television, and newspaper coverage, store pro Packages are neat and clean and product weights are 

tion signs and displays, reached more people than ever. extremely accurate. 

Bob Crosby told millions of listeners about June Dairy FOR YOUR FUTURE NEEDS—the DS-1 is easily 
esota’s Month on his afternoon TV program sponsored by ADA. converted into a twin line filler with doubled output 
nillios ; to meet expanding production requirements. Your 

Bob Hope also carried the theme on his weekly radio show cottage cheese business can expand up to twice its 
Dait resent level and the DS-1 will still handle your needs. 

Davs New commentators and farm program directors gave he DS-1 is the only filler on the market that can 
gion xtra emphasis to the covering of dairy days. Many radio grow along with your production requirements. 
id TV advertising managers urged clients to include a An extra value — every DS-1 is equipped with the new 
eference to the events in their commercials. Triangle Vacuum Capper—the capper that eliminates 
iain over 90% of all work stoppages formerly caused 
ick Programs included TV tours of modern dairy farms by variations in lid diameter, thickness or warpage. 
v1 . 
7” broadeasts on milk and human nutrition, and talks by 
th Dairy Association officials. Station WGN, Chicago, ended 
i ' ais > 
seidies tne farm news section ot Farmer s Digest with in OTHER TRIANGLE FILLERS 
Paul nnouncement promoting dairving every business day TO MEET YOUR NEEDS 

tll 1 

luring the month 
Ss tos Bell Telephone News, sent to tele phone subs« ribers No matter what your requirements, 
eens ; if your production calls for a hand 

New Jersey, ran a feature story in June on milk and operated filler, a semi-automatic 
_—s nilk products in the state. Mainly other company and pub machine or a high speed, twin 
drink be seein Bailie ted th the ae line filler like the D-2A shown at 
( 1C¢ milletins cooperates with i WGuUsStry Mm a right, there is a Triangle machine 
similar manner. designed to increase your 
ackaging efficiency. 
“_s lo add the proper touch of glamor to an eventful ow y 

I¢ 

nontl lo 5 | ); Mont 30% QO nS Clg > ( > . 

10 be th, lovely Dairy Month Beauty Queens reigned over Return the attached coupon for complete infor- 
ful festivities in all areas. Wisconsin's “Alice in Dairyland mation on the expandable, new DS-1 and other 

1 ’ 

r von a year-long job with the Wisconsin Department of Triangle Fillers. 
— \griculture. Connie Johnson, Miss Colorado Dairy Maid 

ielped promote dairy products throughout her state 4 
foul Minnesota ran dairy princess contests, and regional wih | TRIANGLE Package Machinery Co. 
with ners will compete for the state title in the Minnesota Stat SISTER i 6658 W. Diversey Ave., Chicago 35, Ill. 

th | Sighs Information Please! On the NEW DS-1 and other 
ir in the fall. DAIRY Mi | TRIANGLE FILLERS 
iaeltl Tals Gd 
And, finally, in conjunction with the general festivity + 
bios 4] ] Name 
: Golden Anniversary of the ice cream cone, born fifty 
ears ago at the St. Louis World’s Fair, was celebrated | Company 
: Address 
iew 
4 City Zone State 
4 
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DOES SO MANY JOBS 
SO RAPIDLY...50 WELL 


"Kold Vat’ 


10 sizes, from 150 to 

1000 gallons. Special 

shapes and sizes can 
be furnished. 





For example, Cherry-Burrell 
Kold Vat"’ rapidly and thoroughly mixes, 
blends, cools, and stores an almost endless 
variety of liquid products. Light syrups and 
emulsions, extracts, fruit and vegetable juices, 
flavors, pharmaceutical products and bever- 
ages——just to name a few. 

And if you need a refrigerated vat, you can 
have “’Kold” surface for “Freon,” ammonia, or 
refrigerated water. The features below tell why 
“Kold Vat" saves mixing time, draining time, 
cleanup time. 


Fast Cooling—WMixing: Shape of vat and agitator 
produces rapid movement of product over large, re- 
frigerated surface; prevents “patterned” flow; mixes 
fast without adding air or disturbing product structure. 


Completely Sanitary: Generously pitched stainless 
steel lining, large radius corners, cone-type outlet 


assures fast and complete draining. Outlet and valve 
meet sanitary codes. 


Easy to Clean: All stainless product surfaces easy 
to reach because of low rail and vat dimensions. 
Hinged, removable covers; removable agitator. No 
hard-to-clean bottom support agitator bearing. 


For complete information about versatile ‘‘Kold 
Vat,"’ see your Cherry-Burrell Representative. Or 
Write your Branch or Associate Distributor. 


CHERRY-BURRELL CORPORATION 
| 427 W. Randolph Street, Chicago 6, Ill 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





COMING EVENTS 


American Institute of Cooperation 
\ugust 15-19 at Cornell Uni 

Western Packaging & rowrery Handling Exposition 
August 17-19 


1/ at S 


International Fair of ‘ahoe Nint nies 
September 11-26 at Palai 1, 7] 
Belgiun Contact \dministrative Off 
l-loralies Park. Ghent 
Wisconsin Milk Sanitarians Association 
September 13 at Madisor 
Florida preid Association Field Day—Septe1 7 


the University of F1 la 
New York State Piaeeiiititins of Milk Sanitarians 


and 
Annual Dairy Industry Conference of Cornell Univer. 
sity September 20-22 at the Hotel Ten | 
Packaging Machinery Manufacturers Institute 
Meeting Septembe 23-260 t thre (; 
\sheville No (al 
National Dairy Cattle Congress — Annual Cor 
er 2-9 at Waterloo, low 
international Dairy Show— Annual Sho Octo 


he Union Stockvards. Chicago. II 


National Automatic Merchandising Association 
Convention, October 10-13 


a as 1 0 ) 


North Dakota Dairy Industries State Cor 
12-14, Fargo, N 1) 
Vermont Dairy Plant Operators and Managers Association 
\nnual Meeting and Conference, Octolbs | 
e University of Vermont. Burlinetor 
Milk Industry Foundation \nnual Convention, Oct 
4-27 at Atlantic City 
International Association of Ice Cream Manufacturers 
\nnual Convention, October 27-29 at Atla 
19th Dairy Industries Exposition ——- Sponsored 1) 
dustries Supply Association, Octolb: 25 
ention Hall, Atlantic City 
Iowa Creameries Association, Iowa Milk Drivers Associa 
tion, and Iowa Creamery Operators Association 
Joint \nnual Conventior ()ctober 20-30 1! ( ¢ 
Ik ipids 
Exhibition of Food Trade and etd Equipment S 
Ixxhibition, November 3-1 Par France Par 
cle | xpositions.” 
New York State Milk Distributors \nnu 
ember 9-10 at Hotel Vet | CK \Ibany 
New York — wie Boosters \nnual Meeti 
ver 9 at He 1 Ten | \Ibat 
Kansas Ice Pomc and Milk Institute- \nnual ¢ 
November 28-29 at the Lassen He Wi i 
Western State Convention —\nnual Convention, | 
Dairy Products Association, December 5 it the ( 
opolitan Hotel, Denver, Colo 
Wisconsin Milk Dealers and Ice Cream Manufacturers 


Association. \nnual Meeting, Decet / 
Schroeder Hotel Milwaukee 

Washington State Dairy Foundation and Wedeagien State 
Dairymen’s Association Ant nual ¢ tion, Decet 


er 12-15 at the Olvmpic He Seatt! 


Illinois Dairy Sendinte Dacechidion At nual Cor 
December 13-15 at the Conrad Hi Hotel, ( 
North Carolina Dairy Products eeathatian \nnual ( 

ention, January 13-14, Carolina Hotel, Pinel i 
Louisiana Dairy Products Association- Annual | 
National Dairy Council— Annual Midwinter ( 


lanuary 24-26 at the [.aSalle Hotel. ¢ 


Ohio Daby Products Association \nnual ¢ 
i y 24-26 at the Netherla s Plaza Hotel. ¢ 


nati 


Dairy Products Improvement Institute, Inc.—] 
nua M eet . Jar 1aQr \ jo 55 


Wisconsin Dairy Manufacturers \nnua 


March 29-30 at the j ‘ Wiis sll \l 


Poiieaaes Aeseceton of Milk Dealers \nt 





enti \p 7-28 at the \W 
Every dairy processor from the U. S. . from Canada from 
any place in the world whether he represent a company or his 
own processing-marketing activity is admitted without charge 


to the Dairy Industries Exposition! 
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SHORT COURSES 


Milk Industry Foundation —1625 Eye St., N. W., 
ton 6. D. 
Sales Training Institutes (October 4-15; 
8-19: November 29-December 11 
Texas Technological College—J. | 
Dept. Dairy Industry, Lubbock 
Short Course November 17-19. Lectures and demon 


Washing 
November 


Willingham, Head 


stration on milk, cheese, ice cream, et¢ 

University of Minnesota —\Vrite to Professor W. B. Combs 
Dairy Dept., St. Paul 1, Minn 
Dairy Products Institute—September 15-17. Technolog 
al and economic proble ms. Dairy fieldmen’s conference 
September 17 

Pennsylvania State College State College, Pa. Write to 
\. Leland Beam, Director of Short Courses, College ot 
\vriculture, State College 
Dairy Bacteriology Short Course— August 9-25. Study 

standard methods used in the bacteriological analy 

sis of dairy products. Previous instruction or experi 
ence in bacteriology is desirable 
Ice Cream Course for Dairy Equipment and Supply 
Men December 6-11 
Testing Milk, Cream and Dairy Products——January 3-8 
Ice Cream Course for Plant Men—January 10-22 
Market Milk and Milk Supervision—January 24-lFebru 


ary 
University of Florida \WVith the assistance of the Florida 
Dairy Association. Contact Dr. | .. Fouts, Head, 
Dept. of Dairy Science, Gainesville 
Dairy Plant Operators—(October 14-16 
University of Wisconsin—Apply to J. Frank Wilkinson, 
Director, Short Courses, 108 Agricultural Hall, Uni 
versity of Wisconsin, Madison 6 
Buttermaking Short Course, Cheesemaking, Ice Cream, 
Market Milk, Concentrated Milk Products October 4 
November 13. Students may enroll in only one of above 


ve courses e 
SAYS LOWER RETAIL PRICES SELL MORE MILK 


Let the housewife do more of the work in milk 
distribution, and give her more milk for her money. That's 
the best way to sell more milk per person. 

R. W. Bartlett, University of Hlinois farm economist. 
Savs this IS being done in some markets and in each 
Case milk sales have gone up 

The housewife does the work by buying milk in 
grocery stores, and she gets more for her money by buy 
ing in half-gallon or gallon lots. This practice, called 
quantity discounts,” is increasing. In January three times 
as many markets reported the practice as reported it in 
1951. 

Two thirds of the milk sold in Chicago in April was 
sold in half-gallon or gallon lots, and housewives were 
able to buy milk for just a litthke more than 17 cents a 
quart in the bigger quantities. The price of delivered 
quarts was 24 cents. 

Chicago has been a pace-setter in the practice. As 
i result of the trend, along with higher incomes pet 
capita, milk sales have gone up 30 per cent since 1940 

Quantity discounts in stores also have resulted in 
quantity discounts on routes. In May one Chicago dis 
tributor was delivering milk in gallons at the rate of 19 
cents a quart. 

In Cleveland, where the practice started in 1952 
milk sales jumped seven per cent in one year. This in 
crease put an additional $550,000 into producers’ pockets 

Increased use of quantity discounts IS an especially 
good way to increase milk sales from the farmers’ stand 
point, Bartlett points out, because farmers get more mone, 
from fluid milk than from milk in other forms. 
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3 exclusive controls make 
Kraft Powder 
constantly 


——————_ 


uniform 






Always the same rich flavor! 
Always the same protection against 
SETTLING! 


i. Cocoa to exact specifications. Cocoa so 
exactingly made just for Kraft Powder that 
only two manufacturers in America meet 
our rigid requirements! 


). Tailor-made stabilizer. A special blend 
made only in Phenix’s Portland, Me., plant 
just for Kraft Powder. It’s made to assure thor- 
ough suspension without unusual thickness. Its 
greater safety range allows you adjustments 
in sweetness and chocolate strength without 
destroying balance. 


1 # Small-batch testing. Not 3,000 or 2,000 or 
even 1,000 pounds... we test every batch of 
Kraft Powder! Time-consuming but worth 
it... because it proves that every case of 
Kraft Powder works right! 

Choose from two fine powders. #1 is for 
plants where quick cooling is the method. 
#3 withstands slow vat cooling and excessive 
pumping after cooling. Order a 40-\b. trial case 
by writing to Phenix Foods Company, Dept. 
\-854, 460 E. Illinois St., Chicago 90, III. 


KRAFI 


STABILIZED CHOCOLATE-HAVORED 
Manufactured by Phenix Foods Company i () W f) 7 a 








ree 
Lavin BAcTERICIDE 
Se 


KLENZADE Prod‘ 


IN BACTERICIDES 


x KLENZADE X-4 . 
SODIUM HYPOCHLORITE SOLUTION 





New and improved — nearly 40% more bactericidal 
power at no increase in price. 


Sodium Hypochlorite content increased from 4.62% 
to 6.4%. 


Saves money — goes one-third again as far. 


Lower pH, kinder to hands — use dilutions are non- 
injurious to equipment. 


Leaves no film, sediment, or deposits — rinses clear 
and free — easily diluted — always ready for use. 


One of America's most popular and widely used safe 
bactericides for dairy farms and plants. 


KLENZADE PRODUCTS, INC. 


Branch Offices and Warehouses Throughout America 


BELOIT WISCONSIN 








FOR SANITIZING 
FARM BULK TANKS 
TANK TRUCKS 
MILK CANS 


VATS 


aE 
KLENZADE FOG SANITIZER 
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NOPCO HONORS FIVE FOR LONG SERVICE 


Five employees of the Nopco Chemical ¢ omy re 


cently completed twenty-five vears of service to t 


con 
pal 

In recognition of the achievement. all were lex 
solid gold watches at a ceremony held at the co 
home office in Harrison. New Jersev. 

Chose honored repre sented many phase s of tl om 
pany s activities. They were Mrs. Helen W. Silver Cu 
tive secretarv: and the Messrs. George R. Zust. s nan 
Bernard A. Dombrow. head of. th plastics laborator 





Commemorating their twenty-fifth anniversary with the company, 

5 employees were awarded solid gold watches by T. A. Printon, 

President and Chairman of the Board of Nopco. They are (left 

to right): George R. Zust; Helen W., Silver; Dr. Bernard A. Dom- 

brow; T. A. Printon, who made the presentations; William Sramek; 
Francis J. Licata; May 6, 1954. 


Francis J. Licata, technical director of the Metasap Divi 
sion of Nopeo; and William Sramek, a member of the 


maintenance staff. 


The occasion also marked the induction into the 


Nopco 
Phe “Fifteen Year Club” is a group of Nopco employees 


Fifteen Year Club” of eighteen new members 


vho have completed fifteen years of service with the com 
pany. Members are entitled to a three we ek annual vaca 
tion instead of the customary two. The new members r 
ceived gold service emblems 

A. Printon, Presi 
dent and Chairman of the Board of Nopco, who was 


please 1 to note that almost twenty-five per cent of the 


The presentations were made by T. 


Nopco emplovees have been with the company fifteen 
vears or longer. He attributed this to the spirit of hat 


mony and teamwork that has alwavs pre vailed in Nopco 
* 


FARMERS-PRODUCERS SPURRED 
BY GALLON JUG 
lowa dairy farmers are setting up their own pasteu 
izing plants and selling milk directly to consumers, a state 
igriculture department official re ports 
brie fed nt 


this new trend in the dairv business and told that the 


The department's milk inspectors were 


farm-dairies would have to meet the same requirements 
s anv other dairy 
I B. Liddy. chief of the 


food division, said the farm-dairy movement was prompte¢ 


ce partment s dairy and 
] 
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rgely by an attorney general's opinion that milk can be 
ICE he 


ld legally in gallon bottles. 
re ia 
\t least 50 farmers in the state are going into the 
on 
nd-get-it-at-the-farm dairy business, Liddy said, and 
icticall all of them are going to sell in gallon jugs.” 
; The agriculture department has received inquiries 
wm the retail-minded farmers about regulations for pas 
t urized milk. 


[he present move reverses a downward trend in the 


umber of milk pasteurizing plants in Iowa, Liddy said 





1946 there were 431; now there are about 270. 


“If this type of operation continues,” said Liddy, “it HALF-GALLONS AND GALLONS 
ooks like we'll be back up there in a year or so.” Wash your jugs the easy Girton Way! Regardless of 
Some dairy farmers have indicated they will bottle your production, there is a fast, economical Girton 


the milk themselves in gallon jugs, others will ask cus Washer to fit your operation and reduce your costs! 
tomers to bring their own containers or sell gallon jugs 
to customers. 


ILLINOIS PUSHES MILK IN SCHOOL LUNCH 
PROGRAM 
\ state-wide program has been launched in Illinois to 


ncourage the consumption of more milk in schools. 


The program is under the direction of a committee 
headed by R. W. Bartlett, dairy marketing economist at 
the Universitv of Illinois College of Agriculture 








y, Basis for the campaign is a county-by-county survey 
n, if the amount of milk used in schools under the federal 
ft tate school lunch program. Already surveys of ten coun 
n- , 
k ties have been completed, and information has been 
gathered in 46. The Girton 
Jug Washer, 
, These surveys show, Bartlett reports, that only about Model 50SAJ 
‘h, ilf of the schools serve milk under the federal-state 
hi 
school lunch program. Average milk consumption per , ’ , : oe ; 
Available in 3 widths with capacities ranging from 8 to 
upil is about a seventh of a pint a day compared with : : : : ; 
the it least half a pint a day which nutritionist think every 24 jugs per minute. This machine will wash standard 
rs hild needs while at school round and square gallon and half gallon jugs. Also 
eS rectangular half gallon jugs. 
Others on the committee are Mrs. Marie Harrington 3 g vg 
m 


f the St. Louis District Dairy Council, Hermann John A ; 
n of the Illinois American Dairv Association, Richard 
” only 
Cech of the Chicago Pure Milk Association and Mrs. Helen 60 
lurner of the University of Illinois Extension Service in $994 
; ~ BFOB = ¥ a 4 - 
SI \griculture and Home Economics "3 nme > 


iy The state has been divided into four areas of about 2 a 


C 

a 

O 
| 


qual size. Cech will be responsible for 23 counties in 





- * Chicago milkshed, and Mrs. Harrington will be re i 
nsible for 27 counties in the St. Louis milkshed. The 7 
ADA will be responsible for the rest of the state, which Girton Pressure 
is been divided into two areas, central and southern Jug Washer ‘ 
rhe program will be carried out in each county unde Model 503 . 
the direction of a county committee which will work with 
" committee for each school. The main activity of these The Girton Pressure Washer is available in either straight 
te ommittees will be to acquaint parents with the nutritional or compartment models. Low cost, fast and efficient! 
eds of school children, the results of the surveys show 
’ Send for Bulletin and the name of your nearest Girton Dealer. 
- g how much milk each child is getting at school and 
, iVS OF Increasing consumption of milk at school 
ts Awards will be made to the school in each area that yo ee oii mre 
s increased milk consumption most between January / ANUFACTURING OMANI 
id I 54 and Januarv 1955. The school having the best rec e MILLVILLE. PA. 
d rd trom this group will be given a state award. 
og August, 1954 75 
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94 TRUCK DRIVERS AWARDED DOI 


MEMO TO: SAFETY CITATIONS 
a 











Safety citations were made in various pl ities 4 Dol 
94 drivers in Fruehauf Trailer Company's drive-away d nounced 
sion for outstanding pe rformance and sate dri r ont etrigeral 
nation’s highways last month. rhi: 
HR pe 
LUTHER A. KO 


nd May 


station | 


DAIRY ENTERPRISES 





Col 
; America 
(Established 1949) 
by the 
P. O. Box 501 York, Pa. Savior | 
Morse ( 
The 
Without obligating me in any way 

condens 

please. send me_ details about in that 


* Ne 


“ 4 


diesel 


Retail bills, with perforated coupon for operate! 








ordering by produc ts, whic h have recipes the reli 
and informative facts about milk printed ) reducin 
on reverse. sic t conden: 
nd _< pied by 

Fred Neumann (right), general sales manager of Fruehauf Trailer wailab 

Letters for soliciting new business. letters Company, presents Ellis Brockman, chosen the company’s “driver space 
explaining the importance of retail dl oa eee ee ss |e 
liveries letters to people who are slow in | 
paving their bills, letters appealing to The 94 men aggregate 255 vears and 25,500,00 not on! 
brides, to parents of new babies and to miles of accident-free driving. Individual safety recor itself 
customers who quit. range from 100,000 to 800,000 miles minim 
At Fort Wavne, Ellis Brockman was named Fruehaut I 

Monthly newspaper for Route Salesmen Driver of the Year,” having driven over 800,000 accident Fairba 
to pass out to Retail Trade, which News tree miles since he joined the company in 1942 presso! 
paper will help to sell my by-products and Fred Neumann, Fruehauf’s general sales manag urang 
give my customers a chance to win $75.00 presented Brockman with a glass-enclosed barometric clock ae 
in cash prizes every month. donated by C. L. Schneider. vice president and direct = . 
of sale S. provi 

- Sura 

Please send me absolutely free for 7 thoug 
weeks your weekly bulletin board Train NEW DICTIONARY OF BUSINESS TERMS his | 
ing Publication for Milk Route Salesmen. — 
Business and industry, which has grown miultifold \ 

size and complexity in the past few vears, will soon hav — 

. | Your monthly Training Publication for its own dictionary The Dictionary of Business ang tures 
distribution to Milk Route Salesmen. I Industry, edited by Robert J. Schwartz practicing attorne to m; 
have ............. Route Salesmen. clearly defines 45,000 business and legal terms. It h 

just been published by B. C. Forbes & Sons Publishing 
Co., Inc 
Newspaper advertising mats. " 
A total of 45,000 business terms are included in tl 
finished volume—most of which cannot be found in tl 
Literature to get back empty bottles. iwerage home, office or collegiate dictionary. For exampl 
such trade names as dacron and orlon; such trade tert Cin 
is birdnesting, fish eves, kitten’s ear Q-factor lavb Cher 
Phousands 6f commonly used trade abbreviations such uth 
Name of person to whom data should be sent C.W.O.. MUF.. VI., F.i.b.. Gho.. P.D. and legal ten — 
such as habendum are explained and defined 
In addition, the dictionarv contains 36 pages tion 
Name of Dairy valuable time saving charts and tables such as Coins at Bjor 
Notes of the World, Foreign Weights and Measures ind 
Weights of Materials, Foreign Trade Definitions, Conver that 
sion Factors, Square Cubes Square Roots and Cube Root Mar 
Address Units of Measurements, et expr 
76 American Milk Review Au 
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DOLE DEVELOPS NEW REFRIGERATOR 


RAILWAY CAR recommend 





ities | Dole Retrigeratng Company, Chicago, has an 
vav dl nounced the development of a new type mechanically 
J on ti etrige rate dl railway Car. y os | ; 





[his car was previewed by officials of the Chicago 
& Northwestern Railway Svstem and guests, May 17th 
md May 18th, at the Chicago & Northwestern passenger 


with 
confidence 


station in Chicago. 


Converted for mechanical refrigeration by the North 


American Car Corporation the equipment was designed 





by the joint efforts of the Dole Refrigerating Company, 
Savlor Beall Manufacturing Company and the Fairbanks 


Morse Company. To protect the quality of your milk supply, 
The svstem consists essentially of a diesel driven Lo-Bax chlorine rinse solutions give your pro- 
condensing unit and holdover plates. This is distinctive ducers efficient, economical sanitation. Lo-Bax 


has been used for many years by leading dairy 
farms everywhere to keep cans, pails, utensils, 
and other equipment sanitary. 


in that by driving the condensing unit directly from the 
diesel engine, all electrical equipment and most electrically 
operated control devices are eliminated, this increasing 
the reliability and efficiency of the unit as a whole and 


reducing the amount of space required. The engine and UuSe 


condensing unit are installed in the space formerly occu 





pied by one ice bunker and the other ice bunker is now 


y 
Trailer wailable providing approximately 10% additional cargo . 
‘driver space Holdover cold plates located in the ceiling OCCUPY : pod 
© t the same space formerly required for air circulation. a4 A A 


sales 
This is the only unit with this unique design and is 
CHLORINE BACTERICIDE 


OOO not only adaptable to new car construction, but also lends 
recor itself readily to the conversion of existing cars with a ith 
mininum of modification and expense. W1 
ehauf The test car displayed is equipped with a 16 HL.P. assurance 
cident Fairbanks Morse diesel unit driving a 4 ecvlinder com- 


pressor. A specially designed condenser and a bypass 





wrangement designed by the Saylor Beall Manufacturing The same positive, fast-killing action that 




















aa makes Lo-Bax the choice of dairy farmers is 
cloel Company completes the high side of the equipment. The equally important to plant operators They’ve 
trond low side consists of Dole holdover plates which, besides found Lo-Bax chlorine bactericides assure max- 
providing direct evaporator surface, also provides product imum protection... give them a quick, sure 
surance by their ability to maintain temperature even bacteria kill at low cost. 
though the condensing equipment is not in operation 
AS [his feature permits the elimination of the electric stand HLORINE BACTERICIDES 
by unit available with or without a wetting agent 
old in ; 
WI le tl S Sa s desig Ta} ‘ | to lo te Ts - = a 
| have ¢ ape ee ee LoBax-21—Chlorine with a wetting agent 
ture application and is capable of maintaining tempera h t troti ti ite Gout 
and tl S ke 15 KF t « 1 b utor ti lly or trolled eet a = = a re = _ - a = 
ornes yi reall tec te sti sewsinte Pisoni ae ie o\ bacteria kill. Rinses freely. Exceptionally 
“yrs ) maintain any desired temperature. s— smooth and easy on milkers’ hands and cows’ 
‘shit - ===" sensitive teats and udders. 
eS Lo-Bax Special—Contains 50% available 
- CHERRY-BURRELL TO DISTRIBUTE <a chlorine in dry, free-flowing form. Dissolves 
F MILK DISPENSER Wass A quickly in water, hard or soft, hot or cold, to 
nu \"=5 make clear, fast-killing rinse solutions. Harm- 
mple George Huheey, manager of Cedar Hill Farms, In a less to cows’ udders and milkers’ hands. 
tern Cincinnati, Ohio, has announced the appointment of the Get these Lo-Bax Chlorine Bacteri- 
vbo Cherry-Burrell Corporation of Chicago as the exclusive cides from your supply house today. 
ch wthorized distributor of the Dairi-Mart milk dispensing 
tern machine, throughout the United States and Canada. Economical bottle-washer water chlorination? 
rhe report states that the Cherry-Burrell organiza , > and the 
tion has set up a special department, headed by R. 1 YPOCHLORINAT 
ul Bjorkquist, which will handle all the sales, distributing _ , WRITE FOR COMPLETE 
ure ind servic ing of the Dairi-Mart Mr. Huheey explaine d w INFORMATION 
nvel that his firm is primarily a milk dealer and that the Dairi MATHIESON CHEMICAL CORPORATION 
oot Mart was developed as the result of thirteen vears of : ? ° 
Mathieson Industrial Chemicals Division 
experience in vending milk by machines. He pointed out MATHIESON Baltimore 3, Maryland 
view August, 1954 77 
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Save Space and 


Increase Efficiency 


with the New 
RICE & ADAMS Automatic 


CASE WASHER 


5', feet 
long 






TOP: Actual photo of 
scrubbing jets in action 
High-volume, high-pres- 
sure chisel-shaped spray 
literally blasts dirt off 
with a sharp cutting 
action. After this stage 
cases are pump rinsed 
and cooled with fresh 
water. Entire inside and 
outside of case are thor 
oughly cleaned 


@ Really clean bottle crates can now be obtained in the new 
Rice & Adams Case Washer which is only 51/2 feet long and 
lines up with your conveyor (21 inch minimum height). Ie 
completely jet-washes and rinses any kind of bottle case now 
in use. 


Debris is caught inside the unique horizontal double-tray 
strainer which covers the entire tank surface. Safety features 
keep wash tank and conveyor motor from operating when 
screens are neglected and the flow of water retarded. or 
when screens are removed for cleaning. All parts are easily 
accessible. 





— today for complete specifications and prices. 


RICE & ADAMS Division 
W-P EQUIPMENT CORP. 
Buffalo 7, New York 






16 Forest Avenue 


78 


that the Dairi-Mart with its hydraulic operating mech 
anism, dispensing three flavors in various make CO! 
tainers, its storage capacity and provisions { quick 


thorough cleaning, is particularly adapted to tl - 
requirements of milk dealers. Mr. Huheey said | t the 
new sales and distributing arrangement, which 
Cherry-Burrell warehouses in 53 cities and over 200 fiel 
men in the United States alone, will make the D May 
readily available to dairy companies and vending perat 
throughout the country. 

Because of the economies effected by the new set 
a price reduction of $110 pe unit has also been 
nounced. The Cherry-Burrell Corporation has long bee; 
known in the dairy industry and this marks its entry into 


the coin-operated machine field. 


DAIRY FARM PIPE LINES SUBJECT OF 
SANITATION MEETINGS 


Present emphasis on clean milk raises sanitation prob- 
lems on the dairy farm where pipcline systems of milking 
are used, according to Robert Mather, Babson Brothers 
of Chica 


gO 

Dairy owners, milk plant operators, dairy fieldmen 
and others in the industry are be ing called upon to hel; 
solve these sanitation problems in the barn. To help meet 
this problem a series of milk sanitation meetings has beer 
sponsored by Babson Bros. Meetings have been held 
throughout midwestern states, in New York State and 
Canada. 


[here are as vet no absolutely right answers to the 


question otf which sanitizing agents are best for in pla 





Exchanging viewpoints on sanitation problems at a recent milk 

sanitation meeting in Columbus, Ohio are, left to right: Denver 

Cupp, Carnation Milk fieldman; Chalmer Callentine, Carnation 

Milk fieldman; and John Marabella plant manager for Carna- 
tion Milk, Columbus. 


cleaning, according to Mr. Mather. It is necessary | 
experiment turther with different agents until experienc 
selects the most satisfactorv ones. 

Mather urged that a water test be made at each dai 
farm using a pipe line system. After total hardness an 
mineral content have been determined by the test, th 
ippropriate sanitizing agents may be selected for th 


cleansing and sanitizing job. he said. He savs th 


company is instituting a planned Sanitation program 


ll dairv farms using Surge svstems of pipeline milking 
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BORDEN COMPANY’S TEST KITCHEN HAS 
25th ANNIVERSARY 
The Borden ¢ Fest Kitchen is 


nniversary this vear. Company 


ompany s celebrating 
executives and 
ct managers were reminded at an anniversary party 
hat a sale is successfully completed only when the con 
aimer has used a product with satisfaction in her home. 
Phat the 


he Kitche n’s main objective was the keynote at the party 
headed by Theodore G; 


assurance of such consumer satisfaction is 


vhose guests were President 
! 


\lontague 
Accomplishment of the Kitchen’s aim is achieved in 


any ways. The staff of graduate home economists works 





W. A. Wentworth, Borden Company Industry Relations Manager 
(left), Harold W. Comfort, executive vice-president, and Shirley 
Strobel of the Borden Test Kitchen, were among those on hand 
recently when the 25th anniversary of the Kitchen was observed. 


Mr. Wentworth is a director of 
and President of the 


the National 
Dairy Products 


Dairy Council 
Improvement Institute. 


with development and production people to produce the 
kind of products that will gain consumer acceptance. 

With an established product, recipes and directions 
ire developed to insure that the products are prepared 
Kitchen staff to 
help turn up new food preparation ideas that will attract 
And the Kitchen works 
hand in hand with advertising and publicity personnel 


— 
DE LAVAL SETS UP MILK PLANT DIVISION 


The De Laval Separator Company has realigned its 
with the establishment of a milk plant 
division. The Milk Plant Division has been set up to con 
centrate on a new plate heat exchanger recently introduced 


by the company. 


properly. Promotion people call on th 


consumers to Borden products. 


sales divisions 


In addition the division will supervis« 


the distribution of factory-size cream separators and milh 


clarifiers through De Laval’s authorized dealers. 
Gordon A. Houran who has been assoc iated with 
De Laval for 18 vears. is the new he adquarter’s division 


manager at 


Poughkeepsi« Mr. 
{ 


for the formation of national polic ies in conjunction with 


Houran is responsibl 


Fred Fleming and Paul Teal who are the division man 
igers at Chicago and San Francisco, r spectively 
Walter D. Jenkins, Sales Engineer, and Bradley R 


Houston, Field Service Engineer, have joined Mr. Houran’s 
staff at headquarters. 
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Let STURDY-BUILT 
Milk Vending Stations 


Increase Your Profits 
With 24 Hour a Day 
Sales 














If you’re closed out of an area and expansion is 
difficult, Sturdy-Built Milk Vending Stations can give 
you all the outlets you need. Yes, they furnish the 
outlet and at the location where there is the most con- 
sumer traffic. The direct sales feature and 24 hour a 
day potential of Sturdy-Built can put you in complete 
control of a new market. These advantages of Sturdy- 
Built combine to give only one brand 24 hour a day 
sales--YOURS! Sturdy-Built gives you that 
How? By selling your brand when and where 
the customer wants to buy it. 


sales 
plus. 
Consumer demands are 
What’s 
more, delivery and handling costs are cut all along the 
line. All you have to do is keep Sturdy-Built full as 
customers buy. 


met when and where they want to purchase. 


No spilling or leaking because all bottles or cartons 
are stored and dispensed in a vertical position. Thermo- 
statically controlled for even temperature summer and 
winter. Sturdy-Built will not dispense milk if tempera- 
ture rises above or falls below safety standards of the 


industry ... you and your customers are protected. 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

IF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 
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Gundlach Introduces New Egg Nog 





Joh 

\ new product, designed to do for egg nog what tion, has 
Golden Flake did for buttermilk, has been announced by nent wit! 
the G. P. Gundlach Company. The new item, known as Creek's r 
Henny Penny Egg Nog, is a bland product made almost een acd 
entirely from eggs and milk. In a 

Henny Penny is available to milk distributors on an reduced 
exclusive franchise basis. The market area is protected Suga 
for each distributor. fforts, 0 

The product came into being as the result of inten the first « 


process a 
Now 


vearly by 


sive market research which showed that egg nog was used 
primarily as a vehicle for rum. Its use was limited mostly 
to the Christmas season and to a special adult group. 


Gundlach officials were convinced that the product had a plants hi 





basic appeal that could be exploited providing a high be m OF 
quality product, properly merchandised, could be pro Henny Penny egg nog promotional items are examined by Gund- 
duced. lach officials. The drinking mug, held by G. P. Gundlach, Jr., the C 
new carton, held by company president G. P. Gundlach, and the 
Extensive experimentation and research resulted in pot holder, held by E. G. Olwell, Jr., have been developed for 
the creation of Henny Penny egg nog. According to th ee See ey Se. Div 
Gundlach people, “Henny Penny Egg Nog is to be aimed its name from Henny, the hen and Penny the cow, pro oute de 
at the wide youth market as yet untouched by egg nog ducers of the two principal inevedicnts. The stacy of thes dealers. 
Some children have liked egy nog, Some have not. Ou two is told on the carton. \ second promotional ite m is small CO 
research proved to us that dairies have not even touched the Henny Penny drinking mug. The mug features Henny sonal att 
the tremendous children’s market.” and Penny ia bright colors. The thied promotions! plese sentative 
The new product will be supported by a solid slug offered is a fiberglass, insulated pot holder made in the Ph 
of promotion. A carton has been designed by Louis B. form of a hen. Both of these latter items are self liqui the pla 
Lampe of the Gundlach organization. The egg nog takes dating premiums. processe 


,ETURNLINE 
CAN WASHER 








= 





FEATURING A 150° 
DUMPING 
ARRANGEMENT 














Partition separates cleaning 











a G. E. 
from sterilizing stations. porat 
@ Saves costly space. ) 

plant, 
@ Provides maximum visual in- Presid 
spection for incoming AND out- ng; V 
going cans. Presid 
Frank 

® Eliminates necessity for separate ee: 1 apes ea hey ee 
reject conveyor. —_ os — nsula 

e Completely accessible for cleaning and adjusting. 4G a | DALL- LAM ; ~ 
c 4 VCO 

e All controls within easy reach. CORPORATIO 7 Was « 
ae. each 

POTSDAM, NEW YORK held 
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CHERRY-BURRELL BUYS SUGAR CREEK 
INTEREST IN GOLD’N FLOW 


John G. Cherry, president of Cherry-Burrell Corpora- 
Hon has ummounced the completion ot a purchase agree 
ent with the Sugar Creek Creamery through which Sugar 
Creek’s remaining interest in the Gold’n Flow process has 
een required 

In anticipation of the agreement, license fees were 
educed January, 1954. 

Sugar Creek’s and Cherry-Burrell’s joint research 
forts, over many years, resulted in the development of 
the first commercially successful continuous buttes making 
process and equipment. 
| Now many millions of pounds of butter are made 
vearly by the Gold’n Flow process. Five new Gold’n Flow 
jlants have been started so far this year and others will 
be in operation later in the year. 


DIVCO REVEALS 6 NEW MODELS 
AT DEALER MEETING 


Diveo Corporation, Detroit manufacturers of home 
ute delivery trucks, played host in Detroit to all Divco 
lealers. A’ series of weekly meetings was held so that 
small compact groups ol dealers could receive more pet 
sonal attention. Ninety per cent of all Divco dealer repre 
sentatives were present. 

The dealers were given a comprehensive tour ol 


the plant in which Divco’s many special manufacturing 


processes were fully explained. After a luncheon at the 


nn coat 





G. E. Muma, vice-president, Manufacturing Division of Divco Cor- 
poration, demonstrates special features of Divco chassis to group 
of dealers. 


plant each meeting was addressed by Ray A. Long 
President George E. Muma, Vice-President. Manufactur 
ng: W. R. Chapman, Engineering; Roy H. Sjoberg, Vice 
President, Director of Sales: John Dee, Sales Manager: 
Frank J. Messing, Vice-President, Parts and Service 


The company announced a new line of 6 models of 
nsulated and refrigerated dairy trucks, all production line 
uilt, with self contained refrigerating units. The new 
Divcomatic Automatic Transmission, now. in production 
vas also demonstrated and explained to dealers. Afte1 
each meeting, the company plaved host, at a banquet 
held at the Hotel Fort Shelby that evening 
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When Your Carton is 


GAYLORD 


her answer is ¢*4 
\% 
"lg 7 





In self-service, your brand is just one of many— 
all competing for the lady’s favor. 


Success belongs to the product that’s dressed to 

catch the lady’s fancy—in a carton that appeals to 

the shopper’s eye .. . gives promise of satisfaction 
.. Virtually asks for the sale. 

See Gaylord for cartons that make customers 


answer “YES” to your product’s invitation. Also 
investigate Gaylord’s designing service. 


GAYL ORD CONTAINER CORPORATION 


General Offices: SAINT LOUIS 


SALES OFFICES 
COAST-TO-COAST 


FOLDING CARTONS 

CORRUGATED AND SOLID FIBRE 
BOXES * KRAFT BAGS AND SACKS 
KRAFT PAPER AND SPECIALTIES 
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SERVICE CAP“ Y. 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager's signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 





PAPERLYNEN COMPANY 
555 West Goodale St., Dept. E-8, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


Firm Name 

Addre 

City Strate 
Signature 

of Manager 

Name of Paper Jobber most frequently patronized 

















Get in the 


WINNER'S CIRCLE! 


With sales and profits at stake, it doesn’t 
pay to gamble. That’s why more dairymen 
than ever before are playing it safe and sure 
with OASIS Orangeade. 

With its extra high juice content and deep 
rich flavor from California’s finest valencias, 
OASIS is the best bet for setting records for 
fast sales and steady profits! 

For a free sample and information on how you 
can get ‘way out ahead with OASIS’’, write: 







MISSION DRY CORPORATION §.2,;...4,5. 


P.O. Box 2477, Dept. (A) Terminal 
Annex, Los Angeles 54, California 


Sales offices: 510 N. Dearborn St., Chicago 10 «105 Hudson St., New York 13 









82 


GIRTON HOST TO TANK DEALERS 


The Girton Manufacturing Company, Milly Pe 
svivania, recently conducted a sales mecting for all the 
Farm Cooling Tank Dealers in the states of Nev York 
New Jersey, Pennsylvania, Delaware, Marvland, Virgjy 


ind West Virginia 


ny 


Don Bennett, Advertising Manager, acted as host 


ul 


guide for the group during the day’s program. Duri 





the mormmg a series ¢ 


{ promotional sales sessions wer 
conducted by Darl Evans, Refrigeration Engineer. a 
Paul Apple, Production Manager. 


Mr. Paul Girton, President of the Girton Mam 
facturing Company is active on a number of nationa 
committees concerned with the farm tank progran 
He addressed the group, telling them of many new 


developments. 


After lunch the guests were taken on a tom throug} 
the Girton Plant and the Girton Farms. The meeting ende 


with a dinner and floor show. 


PLANT MAINTENANCE PROCEEDINGS 
AVAILABLE 


Techniques of Plant Maintenance & Engineering 
1954, the annual volume containing the proceedings of 
the Plant Maintenance & Engineering Conference. will 


be published this week by Clapp & Poliak, Inc., New York 


The book, which has come to be regarded in engi 
neering circles as the most important statement of cur 
rent factory maintenance problems, is the most extensive 
ever published in the series. It contains texts of papers 
read by 24 authors, and direct answers to more than 1,300 


questions 


An outstanding new feature this year is the summatr 
of 20 roundtable discussions, each of which ran for five 
hours. Separate roundtables were devoted to chemi 
plants, breweries and distilleries, food processing ind pack 


aging plants, paper mills and paper product plants, pett 
leum refineries, sheet metal plants, steel mills and tes 


tile mills. 


Ihe conference is the largest of its kind in tl 
country. Last January, 2,400 engineers attended fron 
every major industry and from many foreign countries 
The book is sent without charge to those who attended 
Others may obtain it from Clapp & Poliak, Inc., 34! 
Madison Ave., New York 17, for $7.50 postpaid 
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MILK PRODUCERS, ROUTE SALESMEN 
HONORED FOR LONG SERVICE 


Five milk route salesmen and 10 dairy farmers re 
eived “Years of Service” awards from the Garden State 
Milk Council at a Dairy Dinner in New Brunswick, in 


july. Th presentations were made for terms of service 
40 to 57 vears each. 
Secretary of Agriculture W. H 
wards to the following route 
Albert Wardell, New Bedford, 
Dairy, Neptune 
J. Howard Van Nostrand, South Bound Brook, 1904 


trom 


ranging 
Allen 


presented 


salesmen 


1900-1954—Wardell’s 


1954—Raritan Valley Farms, Somerville 

Fred Rommell, Trenton, 1912-1954—Borden Casta 
nea, Trenton 

Alfred Carney, Audubon, 1914-1954—Abbotts Dai 


ies, Camden 
Henry J. Watters, Belleville, 1914-1954 
Inc., Long Valley 


Awards to the following producers were made by 


Flovd R. Hoffman, director of the Office of Milk Industrv: 


Welsh Farms, 


Louis M. Hardin, Sussex, 1897-1954 

Joseph E. Wardell, Neptune, 1900-1954 

Jacques W. Voorhees, R. D. Skillman, 1904-1954 
Arthur G. Danks, Allamuchy, 1906-1954 

J. Ellis Croshaw. Wrightstown, 1907-1954 

John V. Bishop, Columbus, 1908-1954 
Walter Larrison Stelle, R. D. Trenton, 
Charles 1. Mathews, Sergeantsville 
Oscar Gaunt, Elmer, 1911-1954 

Hewitt, Stockton, 1911-1954 


1908-1954 
1909-1954 


Harve \ 


In addition, 46 producers who have maintained the 
most uniform supply of milk for their dealers during the 
Arthur M. Woodward of 
South Orange, president of the New Jersey Milk Industry 
Association 


past vear received awards from 


and three producers who won the award in 


1953 were honored again this vear for continued per 


formance 


A. T. Barth of 


sented prizes to about 160 route salesmen who won local 


Forsgate Farms, Jamesburg, pre 


sales contests. 


Fred W. Jackson of chairman of | the 
Garden State Milk Council presided at the Dinner and 
Charles A. Thompson of Highland Park leader of exten 


s10n 


Pennington 


served as toastmaster. 


Flovd R. Hoffman, OMI director, 
& 
PUBLIC TO SEE BUTTER SCORING AT IOWA 


An exhibit designed to arouse public interest in butter 
vill be featured at the Centennial State the 


lowa Agriculture announced. 


agents Program chairman is 


lowa Fair 


Department of 


The butter entered in the exhibit will b: 


ew of passers-by. A 


scored Ih 
glass case containing the plaque 
to be awarded to the exhibitor of thi 
will be used for the 


seenh by all who walk by. 


highest 


to b 


scoring 


entry exhibit in order easily 


Scoring will be spread out over three or four days 
so that people will wonder whether their own creamery 


s entered and just where they stand A bulletin will 
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Control Today’s Costs 
PRINT the Weight! 


New Toledo Printweigh Scales meet your needs today 
for closer cost control! Stop human errors in reading, 
remembering, recording ... provide accurately printed 
weights with split-second speed ... accurately recorded! 

Printweighs are available for dial type scales in the 
great new line of Industrial Toledos! 44 new features 
include... new clean-line design ... double-pendulum 
mechanism in one-piece sector . . . lifetime fulcrum. 
Send for new condensed catalog No. 2001. Toledo 
Scale Co., Toledo 1, Ohio. 
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Sharply Embossed 
completly separated pate 


Doering PATTY-PRINT | 


Makes 
1,200 Ibs. of 


pats per hour 


Automatic 
Self-Synchronizing 
Yes, 


with the PATTY-PRINT every pat is cut all the way 


through and individually separated. Bulk butter is converted 
into wrapped, embossed uniform patty slabs at high produc- 
tion rates, with absolute weight control and minimum help. 
Simplicity of design and function 
and maintenance costs. 

WRITE FOR COMPLETE INFORMATION 


insures lowest operating 





C. DOERING & SON, INC. 


1375 W. Lake $t., CHICAGO 7, UL. 


Since 1888 producers of quality equipment for the dairy industry. 


Plunger Packing 


and Viscolizers 


Oe 


Top grain 


for Homogenizers 





leather and neoprene Plunger 


Packings . . . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


» Mar 


DAIRY BRUSH CO., INC, 


READING @ PENNSYLVANIA 





showing the high-scorir 


be posted each day entric 
for the day and those eligible to compete for the fing 
judging. Judges will be assigned by the lowa Departmen 
of Agriculture and the lowa State College. 
Details are as follows: 
Awards: 
1. A 12 x 16 bronze “Grand Champion” plaque will }y 
awarded to the exhibitors of the highest scor ng entr 
2. Five 12 x 16 bronze “Champion” plaques will | 
awarded each of the exhibitors of the next five highey 


scoring entries. 
3}. Certificates suitable for framing will be awarded to q 
entries scoring 94 or higher. 
Entries: 
1. Out of state creameries are eligible to compete 


2. Entries are limited to creamery butter; entries may }y 
entered in the name of the person in charge of mal 


ing the butter or in the name of the creamery 
3. No score below 93 will be made public. 
t. No formal entry blanks are necessary. 
5. Twenty (20) pounds of butter packed in a 20 poun 


paper bulk butter carton shall be the official entry, 


6. Butter must be shipped to arrive in Des Moines on or 


before Saturday, August 28, 1954. 
7. Address all entries: 
Oran Brandt, Supt., State Fair Butter Exhibit 


c/o Des Moines Cooperative Dairy Association 
19th and East Des Moines Streets 
Des Moines, 


lowa 
To avoid delay in delivery, use the address exacthi 
as given 

8S. Payment butter after 


and handling charges have been deducted. 


will be made for transportatior 
Display: 


the highest entires as possibl 


fully identified will be placed on exhibition in the but 


As many of scoring 


ter statue display case. 
a 
BUTTER CONSUMPTION SHOWS INCREASE 


An increase in consumption of butter in) Americat 
households is shown following the reduction in price sup 
ports on butter and other dairy products in a report is 
sued by the U. S. Department of Agriculture. The report 
is the first of a series to be issued on the basis of informa 
obtained in financed by the 


tion a cooperative project 


American Dairy Association and the Department of Agri 


culture. 


The report covers the month of April when retail 
dairy prices declined as a result of the lowering of Gov 


ernment price supports. 


Consumers bought an estimated 7 per cent 
more butter during a 4-week period in April 
than during an average 4-week period in Nov- 
ember 1953-January 1954, the latest preceding 
months when purchases were not influenced by 
news reports of an expected lowering of prices. 
Weekly estimates indicate greater increases early 
in April but smaller increases the latter part of 
April. Preliminary data indicate that sales were 
up about 10 per cent over the base period for 
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entries early weeks in May. Purchase of butter for 
he fing household use were reported at an estimated 
irtment 58.0 million pounds in April. The report does 
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not account for purchases in hotels, restaurants, 
hospitals or other institutional outlets. 


April purchases of cheese, excluding cottage cheese, 
i totaled about 50.3 million pounds, and of nonfat dry milk 


solids 11.1 million pounds. November-January purchases 


cheese and nonfat dry milk solids are not available. 


OMAHA SHOWS WEIGHT REDUCTION 
IN ACTION 


More than 65 pounds of excess weight was lost re 


cently in Omaha where dairy firm officials and others 
completed an eight-week dairy protein diet contest spon 
sored by the Omaha Dairy Council and the Junior Cham 


ber of Commerce. 


Individual weight losses on the 1,400 calorie per-day 


liet ranged trom 20 pounds down to 6 pounds. The aver- 








Participating in the eight-week diet program were: A. C. Ragnow, 


Charles Manke, Mrs. Grant, L. K. Muller, and B. M. Beeler. 
The dieters, feeling better than ever, lost a total of 65 pounds. 


age loss of the five dieters exceeded 13 pounds apiece 


Final weighing-in ceremonies were held at a luncheon 


sponsored by Fairmont Foods Company at their general 


iti es, 


B. M. Beeler, owner of the Royal Dairy of Omaha 


was the grand prize winner of the contest. His weight 


32 
233: 


dropped from pounds to 215 pounds for a weight 


8.34 per cent. L. K. 


\lamito Dairy, took second place by dropping from 173! 


loss of Muller, vice-president of 


pounds to 159 for an 8.21 per cent loss. 


: Other results: Mrs. Elizabeth Grant, of Fremont, 
i Nebraska, Dodge County extension agent, from 178% to 
i 165; A. C. Ragnow, Fairmont Foods Company merchan 
dising vice-president, from 186 to 174%, and Charles 
Mank Union Pacific Railroad agriculture agent, from 
233% to 227%. Both Mr. Ragnow and Mr. Manke had 
good excuses for their failure to lose more weight: too 


many banquets on the road. 


All of the contestants agreed to continue on the diet. 


They they had better. 


said never felt 
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FARM BULK PICK-UP 





Dean Milk Co. 1,800 Gal. Walker Tank 

Walker Farm Pick Up Bulk Truck Tanks provide fast, easy, economical, 
quality milk pick up. The heavily insulated truck tank and cabinet 
provide year round milk protection, during long runs on hot summer 


days or under winter conditions. 


ROOMY TWO COMPARTMENT CABINET 
All Parts Quickly Accessible. 


Only Walker offers large roomy cabinets that permit accessibility 
to all parts quickly and conveniently. The stainless steel cabinet is 
sealed against road dust and dirt. Trouble free operation of the 


pumping unit assures speedy milk transfer. 


Walker Farm Pick Up Truck Tanks are manufactured in a variety of 
sizes depending on the scope of your bulk milk program. Write, 


phone or wire today for complete free information. 


AN 
cARM T K COOL Fp 


MILK fr 











Two compartment cabinet separates mechanical unit from milk handling 


lines. Maximum Sanitation 


WALKER STAINLESS EQUIPMENT CO. 
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Competitive Problems Dominate 
Month’s Activity in State Capitols 


ARKANSAS: L. B. Parker, presi 
dent of the Arkansas State Milk Dis 
tributors Association, announced. that 
i proposed state milk control law 
would — be presented to Governor 
Cherry after the Democratic primaries 
this summer. 

Parker, who heads the Parker May 
flower Dairy at Little Rock, said th 
proposed le vislation Was ali outgrowth 
of the association’s decision in April 
to appeal to the governor tor help in 
what it called the “milk price war” in 
Arkansas. 

Before drawing up the proposed 
law, Parker said, association members 
visited Georgia and North Carolina 
to study the operation of milk con 


trol acts in those states 


He said the Arkansas proposal, 
which will be submitted to the 1955 
state legislature, “would control prices 
of milk from the farm to the con 
sumer.” He declared it would guaran 
tee to the farmer that the milk indus 
try would not fall into the hands of a 
selfseeking few.” It would also guar 
uitee the milk distributors a “reason- 
able profit” and the consumer a “rea 


sonable price, he said. 


Parker said the number of | states 
with milk control laws has increased 


in the last two vears from 13 to 17 


Phe distributors’ group has obtained 


the cooperation — of milk producers 





By BETHUNE JONES 


® Arkansas Dealers Seek Milk Control Law as Answer 
to Price War 

® Connecticut Utilities Commission Rules Milk Haulers Are 
Common Carriers 

® Oregon Farmer’s Union Would Kill Wholesale, Retail 
Price Fixing 

® Wyoming Sets Standards for Specialties, Out of State 
Inspection Requested 


throughout the state in its plans to transportation of milk but will hay 
seek enactment of the new law, ac to use common carrier servic that 
cording to Parker are available to all and will have 
Hin Wiesel Adleemees Sik in pay rates established by the PUC 
ducers Association has not taken a Ken Gever, general manager of the 
stand in support of the proposal, but Connecticut Milk Producers Associa 
is studying its various aspects, Parker tion, said his group would fight th 
said. He added that unorganized pro ruling in the courts. The associatior 
ducers in the remainder of the state contends milk cannot be hauled in 
have been contacted and have prom tank trucks, with proper safeguards 
ised cooperation for sanitation, if these trucks are re 
CONNECTICUT: Upsetting the quired to haul for all comers as a 
present system in Connecticut — for common carrier must do. 
hauling milk from the country to deal FLORIDA: A suit to void an order 
ers’ plants on contract with milk haul by State Agriculture Commission Na 
ers, the State Public Utilities Commis than Mayo requiring water content 


sion ruled that country milk pickup tests for all milk processed was filed in 


and transportation to the city is a Leon County Circuit Court at Talla 


common carrier operation and must hassee by Southern Dairies of Miami 
he done by truckers that have certifi The company contended through 
cates as common carriers its attorney, J. Lewis Hall of Talla 

If the ruling is not upset by the hassee, that the commissioners’ ordet 
courts, firms will be unable to make was arbitrary and capricious and if 
contracts with truckers for exclusive upheld would force it out of business 


@ Product of Excellence 
@ Best Tasting Buttermilk 


@ Most Popular Buttermilk 
in America Today 


GUNDLACH 


BUTTERMILK 


G. P. GUNDLACH AND COMPANY 
Servants lo the Vary Industry 


1201 W. EIGHTH STREET CINCINNATI 3, OHIO 
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Hall argued that a dairy, once it 
tested milk for butter fats and non-fat 
solids and found it up to standard, 
had no liability to make further tests. 


Declaring that 
heen operating in this manner for 25 
ears. Hall said that if the milk failed 


to measure up in tests for butter fats 


Florida dairies had 


ind non-fat solids, further tests were 


made to determine water content. 


But now, Hall said, the State Agri 
Department arresting 
make water 


batch of milk 


culturs was 


dairvmen for failing to 
content tests on every 


received 


Hall said the water content of milk 
is determined by what is called a eryo 
scopic test, which must be conducted 


under laboratory conditions and_ in- 


volves determination of the freezing 
point of the milk as compared with 


the freezing point of water 


He emphasized it is a delicate op- 
eration and delays the processing 24 


hours or more. 


The State Agriculture Department 


contended the water content tests 


were necessarv to assure the public 


f high quality milk. 


The 


LOUISIANA: A bill seeking to ban 
the use of vegetable oils in the pro 
failed of 


Louisiana 


duction of frozen desserts 


enactment in the legisla 


ture. 

The proposal touched off a fight be 
tween dairymen and cotton planters 
Cottonseed oil is a chief ingredient in 
Melorine, a 


ice cream which the bill sought to out 


frozen dessert similar to 


law in the state. 


NEW JERSEY: A regulation of the 
State Office of Milk Industry banning 
milk dealers 


who transport the product less than 


a cartage allowance for 


six miles from processing plants to 
their places of business was recently 
invalidated by the Appellat 
of the New Jersey Superior Court. 


The ruling was made by Judges 
Alfred C. Clapp, Sidney Goldman and 
Howard Ewart on an appeal filed by 
35 milk 


subdealers 


Division 


processors whol salers and 


retailers) from) metropoli 
tan North Jersey. The regulation was 
issued April 16, 1953, by former Milk 
Director C. Wesley 


Allowances were permitted on a grad 


Armstrong, Ji 


uated scale for distances greate1 than 


six miles. 


Written by Judge Ewart, the opin 
ion said the ban on cartage for dis 
tances less than six miles “does preju 
substantial 
both the 

It would probably 


dice property rights of 


processors and subdealers 
involve the 
processors either in a substantial loss 
from the 


cated within six miles of the plant 


of business subdealers lo 


or the necessity of making very sub 
stantial capital investments for trucks 
enable 
them to deliver milk to the subdeal 


ers. 


and delivery equipment to 


“If ‘cartage’ discount is to be al 


lowed to any 


subdealers,” the court 
said, “it must be allowed to all sub 
dealers at such graduated rate as may 


be fixed and determined by the di 
rector.” 

The opinion noted testimony show 
ing that more than half of the sub 
dealers in the North Jersey me tropoli 
tan area reside within six miles of 
processors’ plants ol depots and that 
the 24 processors who signed the ap 
ibout a third 
rea and M i} 


milk 


been 


peal petition constitute 
of the processors in thi 
a total of 500,000 


d Lily 


quarts ot 


Ewart said it also had 


involved not onl 


or Product and 


shown that carta 





gl “King Zeero” Ga Coding 





Two Model 610 “King Zeeros” connected in series and installed outside of 
Plain View Farms, Louisville, Ky. (Note frost on suction line to compressor.) 
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THE KING ZEERD COMPANY 


4300.14 W. Montrose Ave., 





to 34° Recirculated Ice Water available 
in large quantities when you need it for 
your cooling load. 

Thick layers of ice are built up on the coils 
during the off-load period — using your 
own compressor. 

The “King Zeero” is simplicity itself — has 
no moving parts or mechanical gadgets. 
The “King Zeero” costs little to operate and 
maintain — is 
efficient method ever devised for building 
and melting ice. 


the most economical and 


Our enlarged capacity, with 2 plants in op- 
eration, 
Zeero” units in nearly 200 sizes and models, 
vertical and cabinet design, in capacities 
ranging from 500 to 36,000 pounds. 


enables us to now offer “King 


Our engineering department will be glad to 
analyze your 


cooling problems with you — 


without obligation. Write today for this service 


a SOG 
wd 


Chicago 41, Ul. \ 
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distance costs, but labor and_ trans milk dispensers under proper safe It was further noted that in May of The 5 
portation through congested streets. guards, including provisions as to sani- 1953, there was a big upsurge of ok nounced 
tation, trade practices, size of servings tax stamp buying as a_ result of of legiste 

NORTH CAROLINA: State Board of and effective date. change in the law which shifts th, buttertal 
Agriculture decided in late June to . buying of tax stamps from the retaile: from the 
defer final action on the issue of me rhe type of disp. nser at issue Is not to the wholesaler. While th che : and to bi 
chanical milk dispensers until it is a Com slot machine, but a device for changeover in the tax stamp proc ket quo’ 
convinced that regulatory controls can serving milk into glasses or other open dure did not go into effect u l Jul quotas © 
be drafted to provide “proper safe vessels from a refrigerated = hous wholesalers were making re for | 
guards.” mg a special tvpe of milk can filled at two mouths ahead of tim TEXA 
Immediate action was unsuccess a milk processing plant laws WI 


. th Dakot: © f S in 5 le 
fully sought by J. Melville Broughton, Advocates claimed that it simplifies Phe North tkota oleo tax is im tate 


> yosed at the rate of 10°) cents ner most cit 
Jr., Raleigh lawyer who appeared for the handling of milk in restaurants ae | a rf tat 
Ol ) MmIcColorec rodue I t Stal 
the North Carolina Association — of cafes, hospitals, lunch rooms, and . _— rime un ed pl an the 
. ) | 20 cents for colored. rhe | 
Quality Restaurants. He said the other public eating houses, and that it 
board had first been asked thr © years also promot s increased consumption. OHIO: Ope rators of frozen custar pnd 
ago for permission to use the ma Pra caper i aati oe cover 
Stands ma iV i¢ 0 } wroducts , 
chines. He also argued that the Stat NORTH DAKOTA: State oleomar milk. ¢ 
. : not in the manufacturing business 
Board of Health had subsequently garine tax receipts during the first five ing loc: 
the State Board of Tax Appeals hel 
gone on record as approving the dis months of the current calendar year iect 
‘ in a ruling which will force such es 
pensing machines from a sanitary totaled $194,480, a drop of 31. per The 
20 ' . tablishments to pav higher taxes or 
standpoint. cent from the $282,434 collected in strengt 
' their equipment than would otherwis 
The agriculture board, however thie corresponding period a year ago at Mi ate smaller 
voted to ask State Agriculture Com according to Stat lreasurer Ray 
missioner L. Y. Ballentine to appoint Phompson OREGON: Enactment next vear of wis 
a committee to work on the matter Without offering any flat statement amendments to the state milk control “ag 
and report back to the board at a lates in explanation of the drop, Thompson law to eliminate wholesale and _ reta kee fy 
; : e St 
mecting. noted that recent decreases in butter price fixing, restricting the milk cor th 
The committee was directed to prices have left comparatively small trol board’s pricing powers to th pro Stal 
“draw up regulations to permit the difference between the price of butter ducer level, will be sought bv th N. Mi 
use in North Carolina of mechanical and that of oleo when tax is included. Oregon Farmers Union the t 


LET’S GET THE " 
RECORD STRAIGHT “a 


Because of misrepresentations by some of our competitors 
we wish to advise the ice-making machine industry that we ™% “ 


are the exclusive licensee in the United States of the Lees ~~ Ge 
Patent (No. 2659212) as well as Lees Patent Application S. N. a 


pid 
220,044, Lees Patent Application §. N. 311,971, Albright THE , 
—_ 


Patent Application S. N. 253,394, Lauterbach Patent Applica- 


tion S. N. 354,931, and Lauterbach Patent Application S. N. APPROVED* 
361,685. 














Suit filed by Gerald M. Lees against Akshun Manufactur- 
ing Company, Col-Flake Corporation, et al (Case No. 51C1546) 
was “dismissed with prejudice” by Federal Judge Barnes on 
March 15, 1954 in the United States District Court at Chicago. 
In other words, the Lees Patents and Patent Applications 




















ra / 
which were the subject of that court action were found to be . — O 
the property of Akshun Manufacturing Company who had 
theretofore given an exclusive licensee in the United States If you are a user of the modern milk * Seneca is cure 
to Col-Flake Corporation. container ... Pure-Pak, you can be wemely sebOK- 
= oF or ing many 
assured of trouble-free stapling oper- leading datr- 





° ° ° . e es ith sta- 
ations by specifying Seneca, for ye Regen A for 
“always-the-same”’ high quality. a 
rr » . - A ° Gurreme s 
Write for complete information ‘ 
today. %\ 
o c 2 


OFPOFation | tts 


WIRE & MFG. COMPANY 


2446 South Ashland Avenue Chicago 8, Ilinois TeOMA, Ce 


Representatives in practically All Principal Cities f 
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May of The group's executive board an March should more properly be pre He said it had heen requested that 
« 0 


ol ol nounced it also favored the enactment sented to the state legislature. The the butterfat content for coffee cream 
alt of of legislation to boost the minimum proposal would have regulated dis be lowered from 18 to 12 per cent, 
ifts the butterfat content of standard milk counts and restricted loans, advertis but that those at the hearing voted 
retail from the present 3.5 to 4 per cent, ing allowances, merchandising grants, against this and approved the stand 
ict ind to ban cuts in basic Grade A mar- equipment aids and gifts by dairies to ard requiring 18 per cent butterfat. 
( ] ‘ : 
prog ket — of — — with wholesalers and _ stores. No recommendation was made by 
itil Jul quotas of less than 900 pounds, The proposed order had been re the group with respect to standards 
for it quested by nine Milwaukee dairies for dried cream 
: Stronger dairy inspection sce is 
TEXAS ‘ : ' “endl _ and had the backing of the Milwaukee : : 
laws will be proposed in the 1955 ‘ : In other actions, those attending 
;' Cooperative Milk Producers. It was 
IS im state le gislature with the backing of : the hearing requested the State Board 
intended to forestall price wars such , c= : 
nts per most city health directors throughout of Agriculture to require Inspections 


as one in the city last December and 
uct and the state. . of out-of-state processors and produc 
January, and to protect small dairies : 

— ace ers supplying fluid milk and cream in 

The municipal health officials want from unfair competition. Two dairies ; ' 
: : Wyoming, prior to the issuance ot 
, more uniform dairy inspection law had opposed the plan. 






































custard ; licenses to them. It was proposed that 
covering deliverymen and handlers ot 
ICtS are : ; In disclosing that the order would fees be assessed to cover the costs of 
milk. Cities now have their own vary 
USiness ' be withheld, McDowell said he felt such inspections. 
es ing local ordinances covering the sub 
Is held some legislative controls would be \ led 
ject. : vote was recorded in favor of 
ich es justified. He contended, however, that » dll ent wali W 
“ee fp The proposed legislation also would if such controls were imposed they requiring all milk sold mn yoming to 
strengthen existing laws covering k be pasteurized. “On the basis of this 
ICT WIS¢ : should have — statewidk application te” Ene lorff id. | I] 
smaller towns and communities. vote, Ngenaor Salk we will rec 
ommend to the Board of Agriculture 
WYOMING: Deputy State Agricul . 
’ . . " i, % si that it change the standard to require 
ear of WISCONSIN: A_ proposed. state ue Camstiedener Otte Banendostl standa oO require 
ontrol code of fair practices for the Milwau all milk be pasteurized, the effective 
nitro ik \ announced that proposed standards late to be July 1, 1955.” 
' , i i » jecte . adate tO De JULY A ~» 
retail kee fluid milk market was re —— ”» for low-fat dairy dessert, dietetic 
Con the State Department of \griculture. dairs dessert, dried whey and coffee rhe deputy COMTAISSIONCT said the 
eC pro State Agriculture Director Donald cream were approved by processors, board usually approves standards re« 
th N. McDowell said control measures of producers and consumers at a_ state ommended by processors and produc 
the type sought at a hearing last wide hearing held in Casper. ers at hearings. 
( 
It’ h t d 't gee that’ ta t! 
¢ what you don't se s important! 
| Milk Dispenser 
There ore milk dispensers ... and then there ore NORRIS 
Milk Dispensers On the surface they might look alike... but 
there is a diflerence. That difference shows up in operation 
and service. A NORRIS is designed and built for long, 
trouble free service; of the finest materials; by trained 
experts, and the care and know-how that go into NORRIS 
construction is evident in its smooth, continuous operation. 
1 
" NORRIS, and only NORRIS gives you these exclusive con- 
44 struction features: 
oi 
or @ Larger Compressor 








@ Longer Cooling Coils 
@ Back Draft Chimney 
@ Stainless Steel Construction in both the exterior and interior 





QUALITY IS CHEAPER IN THE LONG RUN ... COMPARE... AND BUY NORRIS 


. WE PAY THE FREIGHT! UNDERWRITER APPROVED 





2720 LYNDALE AVENUE SOUTH Dept. AMK 6 


DISPENSERS, INC. MINNEAPOLIS 8, MINNESOTA 


> Ww August, 1954 89 























HOW MUCH PROFIT IN VENDING ested. What management does want pen, people will very likely not hay, 

Continued from Page 30) is a service. If the machine can meet the correct change in the first plac soles price. 
nie Rian Kui i an a the requirements of their feeding pro and will not know how to put it j Pockoging 
gives a machine four months or . dae © 
location. If it is not breaking even by gram then they are interested. The the machine in the second place. If tion, repa 
ell ie Wi aie et ie few dollars in rental or welfare fund a single coin is required with « chang, _ 

contribution will not make much dif making mechanism on the machin Net Prom 
1. Customer Relations ference one way or another. Ther returning the difference a much mo, Protes: 

This is a problem that in vending are several successful distributors satisfactory operation will result, 4 versity 
is quite different from that which pre- using vending machines in industrial fascinating bit of customer psychology following 
vails in other methods of distribution. plants that do not even talk about crops up here. People will conscious! f vendi 
When an institutional program 1s rental when they approach the man save a singl coin for the milk vend 
being served, there are two customers agement. They talk service, time ing machine where thev will not save estat 
involved. The individual who makes saved, people served, and value to the several coins. If the machine takes STO 
the actual purchase is one, the indi plant. only quarters, the housewife will se 
viduals who authorize the introduc With apartment house installations — a quarte a yg — fy 
tion of the machine are another. Both and gasoline stations the matter of — purpose. 1 WHE NOT SEU aside Net Soles 
groups are interested in service. Many space rental is important. Here the <3 COMS. Ven 
distributors are under the impression extra money, small though it may be, There are many other details of oe 
that by paying a rental fee they can is significant to the owner of the space vending that make the method a dis _—" 
satisfactorily solve the problem of get occupied. Rentals vary. Sometimes tinctive one. However, those cited ior 
ting their machines into an industria! they are flat monthly fees, other times above illustrate quite clearly the need canter’ 
or educational establishment. In some they are based on sales. A cent a for careful management if the opera orn 
cases management is glad to have a quart is the rental that one large dis- tion is to be a success. Assuming good Commis 
portion of the machine's proceeds go tributor pays for the space and elec- management, what can be expected PR gt 
to a health and welfare fund. How tricity. in the way of profits? a 
ever, distributors should realize that Some distributors have run_ into Professor H. C. Moore gives. th eee 
to most industrial firms this contribu trouble when their machines require following figures for vending machines 
tion or rental is peanuts in) which the exact change. If 23 cents is re selling half pints in University of New 
management is not particularly inter quired, for example, two things hap Hampshire dormitories: = 
9? 
“Wandi-Pov" 
1, Gallon 
7. 
Milk Carton Holder 
7 








Makes every 
milk carton 
a pitcher 
Quality 
kitchen uten- 
sil 

Folds flat 
when not in 


oY STOELTING 
7 INTAKE and 
WEIGHING 
EQUIPMENT 





ALL CAPACITIES . use 
7 Designed to simplify and speed ‘ . , 
Single or up milk receiving and weigh- One of “ fastest Ptr — oe 
y ing. Custom built in a variety of ca- in years, the new eridan “Handi-Pour” 

Double Compartments pacities. ‘‘Double’’ models available for er h , ’ 
receiving and weighing milk and cream. Finest of stainless steel craftsman- transforms one-half gallon milk cartons into 
ship No pockets or sharp hard-to-clean corners. Smoothly streamlined ° . . 
contours assure utmost in sanitation and attractive appearance. Stoelting . iota pitcher for refrigerator and 
platform Weigh Cans are also made in single or double compartments and table use. ‘Handi-Pour” folds flat for S 
in capacities to meet your needs. Many new features in design and hi ° P 
construction shipping and storage . . . and can be im- te 

Other New Stoelting Equipment printed with local distributor’s name. Gen- l 
Sanitary Pipe Washers that will save you from $50 to $100; Stoelting : . * 
‘Flavorite’ Pasteurizers built in de luxe or standard models, 20 to 500 gals Creuse discounts. For further details, write 
capacity; Receiving, Holding, and Storage Tanks; Stoelting Continuous Treat- Sheridan Products, Inc., Racine, Wisconsin. a 
ment Canwashers. Before you buy, get the facts on Stoelting Advanced 


Equipment — write us now. 


“Don’t Cry Over Spilled Milk’ , 

f 

STOELTING BROTHERS co. SHERIDAN PRODUCTS, INC. t 
( 


KIEL -:- WISCONSIN Racine, Wisconsin 
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t hay Costs in Price in Land O' Lakes, with two and a figure that the machines must sell 
cents cents 
plac Soles price, half pints 10 half years experience in outdoor vend 200 quarts a day to break even 
, Row material, processing, delivery 6.5 abe : 
t it iy Packaging 2.15 ing, now has 19 machines. They fig 
Machine costs including deprecia ; . oe Break even pomits ot half pint ih 
ice, If tion, repairs, electricity, etc 5 ure that it costs them 2.15 cents ‘ 
tf Wi t t] door machines are set at 30 units a 
Chan ge 9.15 9.15 quar’ or suppiving anda operating i . 
7 og 85 ppiys I day by Rittling Brothers, a firm that 
naching . machines as against 2.43 a quart to Ik , 
1 . ¢ . mS EXTENSIVE Ml vending operations 
n mor Protesso1 Hugh L. Cook of the Uni operate a wholesale route. With I 
; in New York State. Other distributors 
ult. A versity of Wisconsin presented the store mark-up of 2 cents Land O 
: : place the break even point as high as 
logy following table in an excellent study Lakes sells milk out of the vendors at : 
ious] | Q5 ) a oO units. 
cioush f vending that he did in 1950. 2 cents under the store price. They 
vend Prices vary. In some areas prices 
Ot save are below the store price In other 
ESTIMATED BUDGET FOR SPECIALIZED MILK VENDING ENTERPRISE OPERATING 200 VENDERS 
takes STOCKED WITH PINT GLASS BOTTLES—PLAIN MILK) FOR BUSINESS YEAR OF 252 DAYS areas they are the same. In still other 
WISCONSIN, 1950 
vill sey areas they are a cent above the store 
ers for iti ait cee eens — price but below the retail home de 
t asic pint livered price. Price is very important 
Net Sales 
Gross Sales 200 $5.00 for 252 days $252,000.00 10.0 moa vending operation There is a 
Vender price $0.10 per unit : 
Cost of bottled, delivered wholesale milk 200 $4.00 for 252 days 201,600.00 8.0 direct re lationship between the price 
ils of Vender price $0.08 per unit 
Receipts after milk purchased $ 50,400.00 2.0 and the volume. This is demonstrated 
i dis 
Operating Expense by the dealer who had com troubles 
Cited vider 
. Mechanics and cleanup men 4 $9.76 per day $ 9,838.08 39 . . 92 ne 
e need Service trucks operation and maintenance 4 $9.29 per day 9,364.32 37 When the milk was price d at 23 cents 
Depreciation venders 200 $385.00 10% per year 7,700.00 31 his machines were doing about 100 
opera Interest on investment—venders 200 $385.00 4° 3,080.00 12 . 
Repair materials—venders 200 $12.00 per year 2,400.00 10 quarts a machine per day. Customer 
> good Commissions to location 5% gross sales 12,600.00 50 
: . confusion over getting the exact 
pected Total Operating Expense $44,982.40 1.79 
Net returns 5,417.60 21 change in properly caused him to 
» " 
Assumes enterprise can buy wholesale milk delivered to venders in bottles for same as minimum raise the price to 20 cents Volume 
hol . | i ns i v 2 
- th wholesale delivered price in small Wisconsin towns in this survey f 1] off to about () quarts a dav 
Estimates based on secondary materials are from the following sources 
—— Commissions to location: Vend, op. cit When one gets all through analyz 
F New Mechanical and cleanup labor requirements: Vend, o cit sg “4 
Wages: Changes in the Dairy Industry, United States, 1920-50, U.S.D.A. 1950, table 16 ing the problem of selling milk 
Service trucks operation and maintenance: Legislative Document No. 46, State of New York 
Port 1. 1949. table 6 through vending machines two con 
These new cases complete United’s gla 


bottle line. Sized where possible to stack 


n with other United cases, and designed for 
inverted pressure washing. Welded steel 
with hot dip galvanized finish, 


607-1 6 Half Gal. Square 
607-4 6 Half Gal. Oblong 
607-5 4 Gallon Square 














. 607-7 4 Gal. Square or round 
when you write for prices on United’s 
Special Series Paper Bottle Cases. They’re the answer 
to the budget buyer’s problem. Ruggedly built by 
United’s famous all welded process, these steel cases 
are strong and sturdy. They have an extra smooth 
unicote finish, heavy duty round wire bottom stacking a UNITED 
frames, flat wire floors. Made in various sizes for all STEEL AND WIRE CO. 
types paper bottles. Also available with Hot Dip 137 FONDA AVE., BATTLE CREEK, MICH. 
Galvanized finish. Branch Plant: Wilkes-Barre, Pa. 
lew August, 1954 91 
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siderations stand out. Vending ma AMR’S MARKET REPORT ilmost 
chines are a separate and distinct LEGAL SIDE (Continued from Page 24 chases | 
method of distributing milk. Vending Continued from Page 32 world levels has up to now chalked ibout 5 
up an actual movement of but 62.009 p res 
machines apparently offer a wider Gx: aden, wiles te ted I ad =, DO he | : 
+ Seg , youNnCS. ‘ al 

margin than do other forms of de achieved relative success in the I narke 
] Perl | t tant design and construction of a ma- On the marketing front, West Coast rdvanct 
ivery. erhaps the most importan chine for one Branchflower; At , 14 

: butter prices have recorde i fairy to a 

element in vending, however, is the that time he was approached by mt 1 1¢ 

| ' t defendant Albright, who proposed rise. However, major Mid-Wester ane x 
, co yj . . 
fact that wider margms do not mat that he come to Chicago and de- and Eastern centers hold largely | Of tl 
rialize until the distinct nature of sign machines for manufacture by ; ' . aie 

| i | | le | the Albright Company. Plaintiff previous levels, with no rcenu ernmen 

vending is recognized and understood. eseted a tid. and waldteins toward advances except on under + the 
. ° 1 
here, that it was at this stage of grade lines and adequate to ampk 193 mi 
* the negotiations that defendants | | . id 
first practised deceit by falsely supplies to go around. Leading chees increase 
PENNSYLVANIA DAIRY MERGES representing to him that they pos- market prices have moved upward ends its 
sessed a large number of ‘orders’ | . 
» ' ‘rately as a reflection of the boost 
Royal Dairy, Chambersburg, Penn which awaited his talents and ge x ‘ ¢ rf B ; a 
‘ ; i in the support level. ut except 
sylvania, has merged with Shively’s that they had at their disposal PI om L 
: EG, more than ample manufacturing certain lines, trade demand _ lack 
Dairy, of the same city, according to facilities for large scale produc- f ( 
; ¥ : P . orce. 
an announcement by Douglas D. tion. But defendants’ contradictory Leia 
: evidence adequately supports the improvement In Nonfat Dry averas, 
Depuy, owner of Royal. trial court’s finding to the con- cent W 
trary.” Greatest statistical improvement 05 
° to ) 
The milk and other dairy products shown in nonfat dry milk solids. Im cslipe 
Th. > , . ; I/.4 Pp 
formerly sold by Royal will be dis The Col-Flake Corporation petus comes from USDA’s bonanza # 
; 9 : . . caine 
tributed under the name of Shively’s 2446 South Ashland Avenue, deal to the mixed feed makers, wh | , 
Select Milk. Employees of both com Chicago 8, Hlinois, has the ex since May 4 have been able to bu rh 
, ive . , . Oo , nt’s s—fy .s Wing 
panies will continue in their present clusive license to manufacture from the government's stocks—for th co 
y » . > 21, / . \ ) snow 
positions. Mr. Depuy itt sein oi and sell the Col-Flake ice-mak specific use—at 32a 4c per pound ‘abl 
e ° a 
active interest in the business. Ing machine ° a the ( nited y to July 25 or 196 million real 
( « 
States. John Inglis Co. Limited. pounds has been siphoned into. this rl 
. , : ' , : we a 
According to Mr. Depuy, the mer inectien: Chidiniien Gini: thes: Wainins battery of eager takers. From July | he | 
the i 
ger was made in order that both com for Canada to this writing, the mixed feed group's , 

F bs ~ ; = pee sig 
panies might operate more efficiently. absorption of 55 million pounds has . 
S ice wh d it STEAM de ea V 

J of P with THIS TRUCK 

The other day a dairy in Lawton, Oklahoma, CLEANIN ‘ 

called at 3:15 P.M. saying they were out of ees 
ieee aitl 

wire for their dairy. One hour later the wire aS , —— 

left our plant for the airport. oF SANITARY FITTINGS TRUCK 

A Braniff Airliner took it Fig — = Saves — = - 

: fort rovides convenien ready-a 

out of pte ea — ILLINO!S hand grouping of parts for quick 

contact wit ontinenta team cleaning and transportation t > ee 

airlines for Lawton. At and from week sinha ng holt he “— 7 

3 a 4 way slope to center drain holes onto, a 

5:00 the balance of the is 1 for quick complete drainage Four wv si 

order was off for Lawton M ZSOUR! double ball race swivel casters with f f 

by truck Solid Rubber Oilite Bearing Wheels 0 

for easy pushing. Stainless Steel con ‘ 
struction welded into a rigid, long Fig. 1930A-ST 
lasting unit d 
Here are the 
OKLAHOM/. : 
oe CAN Ye 
for 
and er: 
LAWTON noe 
BOX fre 
TWINS” be 
er: 
lif 
Fig. 505 A “Grab and Go" Truck 
Fig. 5 The 2 in 1 Truck One Simply guide hook to engage can en 
side handles any size milk can; handle, depress truck handle and 
the other, square butter boxes you're ready to go! Properly curved fo 
Adjustable grab hook engages easy-grip handle gives perfect bo ha 
an or box handle. Oilite Bear ance Puncture-Proof, Semi-Pneumatic va 
ing Wheels of Solid Rubber are Tires on Roller Bearing Demountable . 
Manufacturers of highly resistant to milk acids and Hubs. Cans are protected by rubber as 
alkalies Light weight, easy to bumpers inside lower frame. Styles ic 
WIRE—NAILS—RIVETS handle. for 5, 8 or 10 gallon cans w 
See Nutting Booth 116 ra 
Consult your jobber Dairy Industries Exposition sl 
WILSON STE | AND WIRE COMPANY or write direct for literature Atlantic City — Oct. 25-30 - 
oO 
SINCE 
4840 SOUTH WESTERN AVENUE @ CHICAGO 9, ILLINOIS 1891 eid Ot ee teed 1 
1170 DIVISION ST., FARIBAULT, MINN 
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iImost halanced USDA's new pur- 
chases for the period, which come to 
‘bout 59 million pounds. Here again, 


the fresh purchase rate has been 
markedly stimulated by USDA's lc 
idvanct July 12, in support levels 
to a I14%e per pound price for roller 
and 16c tor spray process. 

Of the nonfat dry milk, the gov- 


ernmment’s holdings in mid-July stood 


it the relatively “modest” figure of 
a total probably 


July 


993 million pounds 


increased only moderately as 
ends its run 


a 
LACTIC ACID vs. W.I1A. 


Continued From Page 58 


average, the WIA increased 18.3 per 
cent when the cream was acidified 
to 0.5 per cent and the increase was 
37.2 per cent when the cream was 


acidified to 1.0 per cent. 

The in WIA resulting from 
wing the cream 7 
shown in Table 3. 
table are the 
after the 


The average 


increase 
days at 3°C. is 
Also given in this 
results of acidifving the 
7-day holding period 
in WIA during 


the holding period was too small to 


cream 


mcrease 


be significant. This was probably the 


CHECK P 


Your automobile may be engineered 
for 100 miles an hour speed, but op- 
erating at “cruising” speeds provides 
you with many more miles of trouble- 
free motoring. It’s the same with a 
Waukesha P.D. Sanitary Pump. Op- 
erating at peak capacity shortens its 
life. 

Of course, the best safeguard is to 
engineer your installation carefully be- 
forehand, so that your choice of pump 
has sufficient capacity to handle any 
Variation in your line above the “aver- 
age.” Remember, also like any mechan- 
ical device your pump is subject to 
wear, chambers become larger, with 
consequent loss in capacity. So this 
should be compensated for in planning 

—along with known factors of quantity 
of product to be moved, viscosity of 


WAUKESHA FOUNDRY COMPANY 


August, 1954 


result of using high quality raw cream 


and storing at a low temperaturc 
The WIA values for the acidified 
creams were obtained by analyzing 


the samples immediately after adding 
the lactic Increases in WIA val 


ues resulting from 


acid. 
acidification were 
of approximately the same magnitud 


observed on the fresh 


as were Sam 
ples. Averaging all aged samples to 
gether, acidification to 0.5 per cent 


titratable acidity increased the WIA 


values by 22 per cent, and acidifica 
tion to 1.0 per cent by 37.1 per cent. 

It was hoped that the 7-day hold 
ing would bring about an appreciable 
increase in the WIA content of the 
cream. Because this did not occur it 
was not possible to check the effect 
of adding pure lactic acid to cream 
containing a relatively high concen 
tration of WIA. 

Conclusions 
Under the conditions of the experi 


ment reported herein, the addition of 


acid to raw cream of 
the 
concentration =n 
Acidification to 


titratable 


pure lactic good 


quality increased 
acid the cream 


approximately 1 pet 


CAllse d an ay 


cent acidity 


LIGHTER PUMP 
WORKLOAD MEANS 
LONGER PUMP LIFE 


product, vac uum, head pressure, amount 
of piping, bends and elbows, check- 

valves and screens — and any other de- 
tails affecting pumping capacity. 





So, to keep pump maintenance down, 
watch your load factors and avoid 
h i 7 
oe [ 
rity 
Re SAG Y 
“> ‘ ¥¢ 











1306 LINCOLN AVENUE 
WAUKESHA, WISCONSIN 


water-insoluble 


erage increase of WIA 
of 37.2 per cent. 
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QUALITY PROGRAM FOR BUTTER 


Continued from Page 54) 


matter, metal 


enzymes (lipase 
proteolytic bacteria 
insoluble and butyric 
should be more 
checking the 


used for 


of pasteurized cream 
butter. 
Il. Manufacturing, packaging 
ing, distributing butter 
A. Object 


methods 


obj ct should 
for 


overloading. If your pump is operating 
at its peak now, re-check your system 
to see if it can be rearranged to bring 


it down to the pump’s “cruising” 
range. Write for latest Instruction 
Hand Book — or new catalog. 


Waukesha P. D. Sanitary Pumps 

In a wide Range of Capacities 
Whether you need 100 or 60,000 Ibs. per 
hour pumping capacities, there's a Waukesha 
P.D. Sanitary Pump to fill your needs ex- 
actly. V-belt dsivse, Variable Speed models 
with Reeves or U.S. Vari-drive — they all 
provide product ahs in non-aerating, 
non-agitating, non-recirculating pumping effi- 
ciency. 


*P.D. — Positive Displacement — Slow Speed 


100% 
SANITARY 
PUMPS 


Dependable Product of s Retponsible Manulacturer 


Vaushooha 





lipolytic 


contamimation 


and 


and water 
i ids 
commonly 


quality 


and 


stor 


be to cde velop 


procurement of 
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milk and cream, and for man 3) There also is a need for ex mum regression lines by C-H a nt ol 
an 
ufacture and distribution, so perimentation for the purpose D-G. For purposes of clarity in th ded 
that butter of excellent quality of further improvement of graph, the lines were drawn in op! si 
can be economically manufac the body, texture and spread for the values covering the first ay = 
tured and offered to the con ability of butter, and, mors last 30 minute intervals. juately 
sumer at prices as favorable as than anything else, for work the tu 
: If a diluted vitamin « ntrat lie dif 
possible. with the buttermakers — to auc Bn 
mixture is prepared for the fortifj ape 
B. Method of procedure app" improved techniques. tion of a given flow rate of milk scan 
(1) The problems of the butte: 1) Consumer tests might — be 100 units per quart upon the basis lin 
1 ‘ 
industry should be deter made to determine the type the arithmetical mean deliv. repre — 
t ! 
mined, then funds for a long of character of butter most sented by the line B-F. then the riod of 
range research and develop desired by the public, livery of any tube, the regre on liy , { 
yeahh Y 
ment program should be ob 5) The utilization of buttermilk of which is in the area ABFE, wor shown ji 
tained. Experiment — stations should be fully investigated be in excess of the amount equire resentet 
that have the facilities should , to properly fortify the milk. The & - 
IV. Standardization of the color. of Pro} to mil 
test new methods of manu viation between the points B and F 
butter f each 
facture and new equipment. ; equivalent to zero per cent ind by lected 
It is recommended that the stand ‘ . . — 
(2) Butter may deteriorate dun tween points B and A, 1.63 per cent eriod 
ardization of the color of but Similar] | | 
ing storage as the result of Similarly, the delivery represent hat son 
ter by general trade area be 
(a) the growth of microorgan ed | he | - vy any tube, the regression line t succt 
ie: A cites ilies i, sponsored by the butte / Inaus which is in the area BDHF, would }; lue to | 
, . try in cooperation with agri : . en 
action of chemical catalyzers I less than required to properly fortif oan” 
cultural college S. the ilk - 
and (d) exposure to odors 1 MUK. ime-Sall 
tesearch is necessary to find a The deviation between the maxi blend o 
methods that are most. satis CONTINUOUS FORTIFICATION mum point of the arithmetical mea 
factory for manufacturing Continued From Page 38 line (point B) and the lowest value Ec 
packaging and storing, — so jected over a four-hour interval.’ The the minimum regression lines point Phe 
. 1] 
that the butter will retain its arithmetical mean of all the regression H) is equivalent to 2.83 per cent ellvers 
desirable flavor from the tim: line equations is represented by line B—H 100 83 On dl rel-cur 
it leaves the churn until it B-F. The maximum regression line is B vithin 
reaches the consumer represented by line A-E. and the mini- basis an excess or overage of 5 pe co 
a in | When It Comes To Lubricating Your Entire System 
t\ a! 
If you're like most milk processing plants, 
‘ you run water through your entire system 
before starting your milk through. This means 
that every day your pistons, pumps and all 





the mechanism in your system are subjected 
to water for 30 seconds or longer. When 
this happens, expensive working parts wear 
rapidly and maintenance costs increase—be- 


Why? 








cause their surfaces are not coated with a 
~ protective lubricant 
wt But when all the working parts in ’ 
“gs your system are thoroughly coated «+ + + and there Ss one 
\ with the lubricant in the ORANGE 
TUBE (the lubricant that clings to SUFE Way to get 


ALL ALUMINUM 


Holle TRUCK 


metal even at 200° F.), damage from 
water washing of the parts is sharply 
reduced. Orange Solid Oil in tubes 
is pure, practically odorless, free from 
coliform bacteria, contains no animal 


perfect lubricating 
protection — USE 
THE LUBRICANT IN 





@ Stainless Steel er vegetable fats or fillers. And it THE ORANGE TUBE! 
runners reduce REFRIGERATO stays bacteria and dust-free—always! 
case friction. RS n 
Used the country over for: 
@ Completely s Here is a truck refrizerator that affords all ! 
sealed of the ‘‘most-wanted"’ features. This quality we 






anita box features lifetime, all aluminum, airplane @ Homogenizer @ Capper Head 



























camels a a ey ee riveted ae — Pistons Guides OR 
strength. ickel plated serews and stainless 
decompose steel hardware make the entire assembly rust- @ Sanitary @ Sanitary DER TODAY! | 
insulation proof. Double than normal insulation gives you Valves Seals ; 
maximum cooling efficiency and economy. Fifty $5.50 for 12 
@ Padlock holes pounds of ice maintains a 44° temperature for @ Ammonia @ Positive 4 : 
in latches. 30 hours in a 96° outside heat. Best of all, the Val Pp = See 
Hollingsworth Truck Refrigerator is designed _—— Reem Pumps 
@ Holds 2 ice _ complete “.~ utilization. Model illustrated $3.00 for 6 
; s contour of Diveo Truck Body. 
trays plus 8 Standard Boxes in Stock for All Makes "* tubes 
quart cases . : . on - 
x of Milk Delivery Trucks Special F.O 
and 1 pint Boxes Made to Order. S 8 
tray. ———S—SSSSS=—_——_—_————— Clumbus, Ohio At 
Moderately 
= JOHN R. HOLLINGSWORTH CORP. 


CLIFTON 








3750 East Livingston Ave., Columbus 13, Ohio 


HEIGHTS PENNSYLVANIA 
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nt of the canned vitamin concentrate 
ded to that amount calculated as 
ecessary by the use of the arithmeti 
|] mea regression line would ade 
ately compensate for the variations 


the tubes and the increasing hy 
wulic lift as the level in the refrige1 


ted supply tank decreases. In Figure 


6 is prest nted a graph of the regres 


on line of the deliverv of each of 
even mandrel-cured tubes over a 
eriod of 3.75 hours. The arithmetical 
ean of the regression line equations 
Figure 7 is 
resented a graph of the summation 
t 5 minute intervals of the delivery 
{ each of three tubes, |, K and L 
3.75 how 
yeriod. Experimentally, it appeared 
that some of the variations indicated 
it successive 5 minute intervals was 
occurrence of 


lue to the a “pulse ol 


surge” discharge at the moment of 


time-sampling, and which would 


blend out over longer intervals 


Economical and Reliable 
The magnitude of the variations in 
leliverv of various tubes of the man 
lrel-cured type were found to be 
vithin limits such as to make possibli 
satisfactory 


the conclusion thev wer 


Ktandayl, 


economy 


Lynch packaging is keyed to 
operating economy. The de- 
sign objectives of Lynch engi- 
neering constantly stress 
money-saving speed, less 
waste and reduction of needed 
manpower. The rigid Lynch 
standards of manufacture and 
materials assure you savings 
in maintenance. 


ANDERSON, INDIANA 








for the metering function. The grad 
ual and relatively constant decline in 
the discharge rate of the several tubes 
as indicated in Figures 3-7, is the re 
sult of the increased lift that develops 
as the level of the vitamin concentrat 
mixture in the can decreases. An 
overage of 5 per cent of the calculated 
addition of vitamin concentrate will 
compensate for the variations normal 
in the process; this ove rage 1s already 
common to current batch fortification 


proc edure Ss 


It is intended the rubber tubes be 
items fon 


Normally 


the service period for any given tubs 


used only as single service 


any given process operation 


would be then about 4 hours. A series 


of tests were made, however, of th 


delivery capacity of various tubes 
under extended and _ r peated opera 
tion. It was found that the delivery 


of anv given tube was essentially du 


plicated ovel replicate applications 


This new method of metering vita 
min concentrates into milk lines en 
ables _ its adaptation to continuou 
How operations, such as thi high-tem 
pasteurizer, It 


perature, short-time 


minimizes or climinates tic up of a 


bulk milk storage tank, the 


capacity 


of which normally is adequate for 
several products. The metering device 
is adaptable for the use of several 
types of concentrates, and for differ 
ent operational capacities. It is neces 
sary only to calculate and vary the 
extent of dilution of the canned vita 
min concentrate to accommodate the 
several 


operations possible mh any 


given plant. The refrigeration of the 
vitamin concentrate mixture during its 
milk flow 


product quality. The use of a meter 
in the milk line establishes 


metering into the ASSULES 
ne cle Vice 
it as a part of the process which can 
forgotten 
happen in batch fortification of milk. 


not be so. easily us may 


Its use also enables personnel and 


sanitarians to observe more readily 


the actual fortification of the milk and 


of the conditions under which it. is 


done. Commercial testing of the unit 


under normal operating conditions 


has indicated the procedure is eco 


nomical and, on the basis of bioassay 


results, reliable. 


REFERENCES 
1. Weckel, K. G. Theory and Practice of Vita- 
min D Fortification of Milk. Quarterly 


Review of Pediatrics 8: 224-231. 1953 

2. Snedecor, George W. Statistical Methods. 
The lowa State College Press, Ames, lowa 
1953 





The Lynch Model T and K 
speeds production, lowers cost 


Here is a Print Forming, Wrapping and Cartoning Machine 
that has a proven record for performance and 


lowered production costs. 


The Model T and K is a completely automatic 


packaging unit . 


. automatically molding, wrapping 


and cartoning butter or oleomargarine with con- 
trolled weights at high speeds. 
Automatic production saves you money. 


Write to Dept. AM for full details 


Branches: 


Cables: ARLAB 


PACKAGING MACHINES 


August, 1954 


New York @ Toledo @ Chicago @ San Francisco @ Los Angeles 
Atlanta @ Dallas @ Toronto—Export Dept.: 13 East 40th St., New York 16, N. Y. 
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PRODUCTS AND 


PROBLEMS 






W. S. Rosenberger and V. H 
Nielsen, both Assistant Professors 
of Dairy Industry at Iowa State 


College, are conducting each 
month in the “Review” this 


question-and-answer department 
on problems which develop in 
dairy products manufacture. 
Readers should their 
questions directly to either Prof 
Prof. Nielsen, 
Department of Dairy Industry, 
lowa State College, 


submit 
Rosenberger — or 
Ames, Towa. 


QUESTION — Recently we have 
been bothered a great deal with 
cheese mites in our curing rooms. 
Could you advise us of an effective 
method for getting rid of them? 

—Cheese Manufacturer, lowa. 

ANSWER 


stroved effectively by 


Cheese mites are de 
fumigating the 
cheese storage room with methyl bro 
mide. This compound is a_ colorless 
liquid with boiling 
point (40.1°F.). It is packaged in one 


pound cans or in cylinders containing 


a relatively low 


larger quantities. Normally it is pack 
aged under slight pressure which en 
ables the operator to empty the can 
simply by piercing it with a needle. 

Because methyl bromide is toxic to 
man, it is necessary to open the cans 
by remote control. Che procedure ven 
erally followed is to place the cans in 
several strategic positions in the room 
and attach to each an opening device 
consisting of a clamp and a_ needle 
on a spring which can be released by 
means of al cable. This cable is CX 
tended through a door or window to 
a point outside the room so that it 
can be manipulated from there. The 
doors and windows are closed, and all 
cracks and small openings are sealed 
with tape. Then the methyl bromid 
is released by causing the needles to 
pierce the cans. 


Methyl bromide is used at the rate 


96 


of 1 to 1.5 pounds per cubic foot. Its 
effect decreases with temperature, but 
generally it can be depended on to 
cause complete destruction of mites 
in the above concentration at 50-55 
F. if the exposure has been extended 


for 24 hours. 


Naturally the success of the treat- 
ment will also depend on the tight 
ness of the fumigated room. A room 
in an old structure with many cracks 
and openings may require a_ larger 
dose, because the Vas escapes before 


it has destroyed the mites. 


The effects of the gas may be ex 
tended to all parts of the room by 
placing one or several slowly running 


fans in the 


prope! locations during 


the fumigation. 

After the treatment, the fumigated 
room should be thoroughly ventilated, 
and no person should be permitted 
to enter without a gas mask before a 
test with a halide detector lamp shows 
the methyl bromide to be absent. It 
is also important to avoid open fires 
or flames in the vicinity of the fumi 


gating operation. 


The methyl bromide, the opening 
devices and the halide detector lamps 
may be purchased from a number of 
chemical supply houses who will also 
furnish detailed instructions for their 
use. In the interest of safety it is im- 
these instructions be 
the letter. 


manufacturing 


perative that 
followed te 


Many cheese 


firms prefer to have 


the fumigation done by a commercial 
exterminating firm, because their spe 


cially trained personnel may secure 


better results and safer operation, 


Because of the toxic nature of 
methyl bromide and the inconvenienc 
in handling it, other methods of mit 
control have been explored Recent 
work’ at the University of Wisconsir 
showed that sodium o-phenylphenat 
(“Dowicide A,” 
Chemical 


water solution containing 0.5 per cent 


manufactured by Dow 
Company) in 4 per cent 


gelatin could destroy all active 


forms 


of cheese mites. The cheese was 
dipped in this solution or the solutior 


was wiped on the cheese. 


“Dowicide A” 


a5 per cent dust using Pyrax as fille 
This 


effective on 


Was also applied as 
type of application was most 
smooth surfaces whet 
used at the rate of 


1,000 square feet. 


] 
> pounds per 


Mineral oil and cottonseed oil, ap 
plied either by wiping or dipping 
were also found to be useful miticides 
Incidentally, the practice of rubbing 
mineral or vegetable oils on chees 
has been used for years in Europe as 
a means of protecting the cheese sui 
face while the cheese is curing. This 
is particularly true of those types ol 
cheese that are salted in brine and 
have no permanent bandage or chees¢ 


cloth on them. 

It is worth calling attention to the 
fact that infestation with cheese mites 
is prevented in the first place by ob 
serving the following simple precau 
tions: 


1. Practice good housekeeping ind 
pay particular 


cleanliness of shelves. 


to 


Avoid damage to the exterior ol 


the cheese and protect all chees 
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surfaces with mineral oil, cotton 
seed oil or paraffin. Avoid cracks 


in the paraffin. 


Do not allow old cheese with dam 


aged surface to accumulate in 
cheese curing rooms. 
$, Store old cheese at low tempera 


ture 32 34 F.). 


— 


Dicke, R. J., Inde, K. D. and Price, W. V.; 
J. Econ. Entom., 46, 844-849 (1953) 


* 
INDUSTRY PROBLEMS 


Continued from Page 56 
QUANTITY DISCOUNTS AND 
LARGE CONTAINERS 


QUESTION—! am a housewife 
buying milk for a family of five 
children. We consume between 30 
and 40 quarts of milk a week. My 
neighbor, who uses 3 quarts of 
milk weekly pays 22c a quart. | 
pay the same price. Why isn’t it 
possible for me to buy milk in large 
quantities at a lower rate? Why 
can't | get milk in gallon bottles 
in our city? 

—F. P., New York. 


ANSWER—There are many areas 
where milk can be purchased at a 
lower price where large quantities are 
taken at one time. Certainly it costs 
the milk company much less per quart 
to deliver to your door than to youn 
neighbor's, and the bookkeeping and 
collection costs are also less. Thus the 
one- or two-quart delivery is not pay 
ing its way or the dairy should pass 
ilong some of the savings directly to 


you, 


The milk distributing system, from 
door to door, is very expensive and 
ineficient. Great savings can be mad 
to both consumer and distributor by 
consumer pickup of milk either at the 
store or the plant. Studies have shown 
that it costs from 3c to 7c more pel 
quart to deliver to the consumer 
rather than to a store. We feel that 
each customer should, as far as pos 
sible pay his proportional] share of 
the delivery cost and that some vol 
ume discount is not only equitabl 
but necessary for the economic health 


t the dairy industry. 


You are not able to buy milk in gal 
lon jugs in your area because the leg 
islature of your state does not recog 
nize this container as a legal siz 
package of milk. In some markets 
Wailability of gallon jugs of milk de 
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pends only on the willingness or de BENSON AT ADSA MEETING 


sire of the distributor to install the Continued from Page 48 

extra equipment which is necessary Allen, University of Wisconsin; G. W. 

for this operation. Salisburg, University of Illinois; and 
Standard milk bottle washing ma Dr. D. V. Josephson, Pennsylvania 

chines will not handle gallon jugs. It State University. 

is usually necessary to buy a separate Thomas D. Harman, professor of 

washer and a special bottle filler for dairv technology at Ohio State Uni 


this operation. The equipment is not versity, was named acting secretary 


only expensive but is also bulky, r treasurer. 


quiring more space in the plant unless 


Harman will succeed P. R. Ells 


the operation goes completely to this worth, also of Ohio State University 


size container. This is unlikely unless whe tus tolled che 6 wom @ 


the plant is completely in the whole secretary-treasurer. He has accepted 
a position with the Milk Industry 
Foundation. 

plied to consumers the price is usu In 


sale busine SS. 


Where gallon jugs are being sup 


announcing the new secretary 


ally lower per quart of milk and they treasurer at the closing session, mem 


are proving very popular. We feel bers of the board of directors pointed 


that a milk company can keep its dis out that a committee is still working 


tribution costs at a minimum when on a proposal to establish national 


milk is packaged in gallons and the he adquarters and create an executive 


consumer carries his own milk from secretary-treasures He is now with 


the store, or better from the milk the Milk Industry Foundation 
plant If this svstem is to work there Pecciiant Walter % ion of Wie 





must be a substantial price reduction consin, pecaidied Ser the Sinai snesion 
a turning the gavel over to Dr. Lane A. 
See tomorrow today Moore, of the [ S. Department of 

when you Agriculture, as the association pointed 


“Cross Tomorrow's Threshold” 
at the 
Dairy Industries Exposition gan State College next year 


water Megpeuille 
Nereis 


-+. from SANITARY CELLOPHANE WRAPPED ROLLS 
COUNT TABLETS 


INTO BOTTLE 


“ 


for its Golden Anniversary at Michi 



















SO MODERN... 
These new Tablets of GOLDEN Od 
CHURN’S Water - Dispersible 
Butter Color are the answers to 
buttermakers’ complaints about 
liquid butter color. No oil to turn 
rancid; no messy graduate; no 


9° 
% 


dirty pour spouts; no awkward 
drums; no storage, no freezing ADD COLD WATER 
worries. These Tablets are simp FROM FAUCET 
PATENT ler to use than GOLDEN CHURN 
PENDING’ Brand Butter Color (Certified), 
liquid Butter Color, on the mark 
et since1920.GOLDEN CHURN’S 


@16 TABLETS TO A ROLL Water-Dispersible BUTTER 
COLOR is certified by U.S 
@16 ROLLS TO A BOX Food and Drug Administration 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 


BUTTER COLOR 

= §—)——_— <== rg = od 

Gol en hurn LABORATORIES _\\ 

2307-T NORTH ELEVENTH STREET+ ST. LOUIS 6, MO. 
Northern Representative: 

ARTHUR W. VERNON*+1380 NO. PASCAL® ST. PAUL 4, MINN. 


POUR INTO 
CHURN 


ee 


Letterhead for FREE SAMPLE 
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USING OUR SEPARATOR 














Tri-Purpose Centrifugal 
Separator 

NEW CONCEPT in centrifugal 
separators for dairies and _ re- 


lated industries is embodied in 
the Model MP “Tri Purpose” machine 


work of two machines, it represents 
a considerable savings in investment 
for many dairies. 

The Westfalia “Tri-Purpose’ per- 
forms all three operations hot (85 
100° F.) or cold (40° F.). It separates 








, “ — : : Te: fr ki i i ating »p 
i developed by Westfalia Separator AG, pinta core : ienseilk without creating PPI 
| . : foam, discharging them from the her n 

distributed in the United States by tical led | 1 
wit Gibatia : x P z metucanly sealec OW IV positive 6 
BS Centrico, Inc., Englewood, New Jer- ‘ ‘I Sel a ” 


sey. 


sure. Whole milk is standardized and 


cream jal 


clarified in one operation, regulating lets by 
@y The new machine enables small the butter content to the close limits Philadel 
} or medium-sized dairies to combine of 0.01%. The butterfat content of the the dev 
™ \ \ in One unit three milk processing op cream can be changed while the unit lozen-ja 
\ © erations: Clarifying and standardizing is in operation. The machine can by item ins 
ed simultaneously; (2) separating; and set for clarifving only, to remove sedi merly u 
‘ 3) clarifving only. Accomplishing the ment. \ppli 
U Maid S$ 








Metal Cover-All Dairy Lids 
ETAL COVER-ALL LIDS for 
paper containers, designed for 
sturdier, more eye-catching 
packages, are being produced by Con 
tinental Can Company. The positive 
seal prov ided by this new closure gives 
ideal product protection and preset 
vation. 
Engineered especially for the dairy 
man, the new metal lid is outstanding 
for its double-seal construction. In 


capping, this affords a second positive 


LICK THE 2 QUART 


PROBLEM WITH 


seal at the top rim of the package, 
in addition to the regular seal at the 


lid groove. 


Decoration possibilities on the new 
metal lids are both outstanding and 
unlimited. They can be lithographed 
in a wide variety of colors and de- 
signs for packages geared to impuls 
buving. The metal surface affords an 
excellent background for lithography 

Continental Can Co., 100 E. 42nd 
St.. New York 17, N. Y. 


CAMPBELL ©) TWIN QUART (:) HANDLES 





standin: 





Campbell Twin Quart Handles are solving 
the two quart problem for many progressive 
dairies. Pyramid or Canco style. Make easy-to- 
carry package. No special machinery required. 
For samples and information write Dept. AM8 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend, Indiana 





SALLY CANCO 


MARY PURE-PAK 
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merly available only on returnabl move to any point for loading, moving 


containers. Corrugated cartons, whil and unloading of cases, cartons, boxes, 
doing an extra selling job, also pet milk cans, drums, barrels, or long nar- 
mit outstanding space and weight row materials such as lumber and 
economies, sometimes more than dou piping. 


bling the number of jars that may be ee ee 


tacked in a given space in delivery ; ps 
‘ , fr I ers, the flipswitch is two 45° curves 
trucks or store refrigerators. ces da 

in the form of a “Y.” It can move 


From a utility standpoint, new sour material in either direction, left on 


cream jars are popular with retailers right, by the simple flipping of a 
because of their non-returnable fea manual switch. 

ture and because there are no cases ete ; 
“sents ) R ¢ REAM PHIL ADE LPHIA Lad to be returned. Compact shape of jars This grqoth Speedways ogy is avail 
tment Tapevenis P* able in 12”, 15”, or 18” widths. It 


meets with approval of homemakers 
can easily be made to provide 90 


since they occupy less refrigerator 
turns by using two extra standard 





per space, are easy to keep covered and 
585 the entire contents of the jars may be idan 
trates Applied Color Labels removed without difficulty. These jars Speedways Conveyors, Inc., 214 
‘ating PPLIED COLOR LABELS are require no deposit. Speedways Building, 202 Rhode Is 
‘her now being used on non-return- Pint and half-pint jars, Applied Col land Street, Buffalo 13, N. Y. 
pres able, no-deposit glass sour or labels and printed cartons are sup- © 
| and cream jars sold through wholesale out- plied by Owens-Illinois Glass Co , . 
atin lets by Penn Maid Dairy Products, Toledo 1, Ohio. Fire Retardant Paint 
ae Philadelphia. Another innovation is * NEW fire retardant paint is 
the the development of printed, two- , : claimed to contain a mass of 
—= lozen-jar cartons used for packing this Roller Conveyor — Flipswitch minute “built-in” fire  extin 
n be tem instead of the wooden cases for NEW gravitv roller “Y” flip guishers; when exposed to flame Fy 
sedi ierly used. switch for use with Speedways Kote pours out carbon dioxide and 
Applied Color labels used on Penn Gravity Wheel or Roller Con calcium chloride which smothers fire 
Maid Sour Cream jars provide out- veyors is available. This flipswitch is ind retards the spread of flame right 
—— standing merchandising appeal for- completely portable—light and easy t on the surface 
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Fig. 153 e 
Portable Pipe and 
Fittings Rack = 
& Lal i ——— iT 
< 
7 Fig. 119-LAP 
‘4 Sanitary Pipe Washer with 
Power Assembly 
2 - Just the right cleaning equip- 
;™~ — * ment tailored to your job for 
maximum efficiency. See your 
v - a. jobber or write direct for com- 
Portable Pipe Rack plete information. 
Yes .. . it’s made with one of the FORBES Chocolate Flavor Powders. 
Write or wire for a FREE sample and compare 
THE hd ae. er LO. it — or better still, send us a trial order. 
{OF WASHING AND SiUnaItinG COUanNT Pon Tet BAIT impustey 7 The BENJAMIN P. FORBES co. 
JANESVILLE, WISCONSIN 2000 WEST 14th ST. e CLEVELAND 13, OHIO 
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Fyr-Kote oil base fire retardant in 
terior flat wall paint has been listed 
by Underwriters Laboratories. It also 
passes applicable Federal Specifica 
tions and U. S. Engineers’ tests. 

Fyr-Kote is an extremely washable 


flat wall 


than 25 


paint, withstanding more 
with 
strong washing powder and _ boiling 


water. Easy to 


cycles of scrubbing 
apply, economical, 
solid covering and long lasting. 

Full information, data, tests, etc 
including Underwriters Laboratories 
classification may be obtained by 
writing Fyr-Kote Co., a Division of 
Morris Paint & Varnish Co., 27th and 
Douglas, Omaha, Nebr. 


Baby Book Promotion 
R. BUNDESEN’S baby book 


Our Babies, is being offered as 
sales 


a special dairy promo 


tion item by International Publica 


tions, Ine. 

Since reaching the consumer when 
there is a need for the product is an 
field, a 


baby book offered at the appropriate 


important factor in the dairy 


time, is one way of creating good will 
and prestige with a prospective cus 
tomer. International offers a complete 
promotion program for the book, 
International Publications, Inc., 221 


N. La Salle Street, Chicago 1, Tl. 
we 
New Case Washer 
NEW, compact (5% 


high efficiency Case 


feet long) 
Washer 
Rice & 
Adams Division of the W-P Equip 
ment 


is announced — by 


Corporation. The new Case 


Washer, Model 110, is ideal for the 
plant which lacks the necessary space 


in its convevor 


line to accommodate 





BLUE ISLAND 
PLANT 





CLARK STREET 
PLANT 


100 


the usual long machine. Another fea- 
ture is the low design with a mini- 
mum adjustable height to top of con- 


” 


veyol chain of 21 





a ie 


A, &e "7 


It has the same number of jets and 


the same high pressure pump as the 
Rice & Adams No. 210. The washing 
solution is pumped through the chisel- 
shaped spray jets, scraping the soil 


from the cases. This is followed by a 


large-volume pump rinse and _ final 
cold water spray rinse to cool the 
Cases. 


Tray-type strainers screen the en- 
tire surface of both wash and _ rinse 
tanks, thus 


falling into the tanks and fouling the 


preventing debris from 


pumps. This eliminates constant  in- 
spection during operations. For long 
where such large 


operations, even 


strainers might become clogged, a 
control can be provided which auto 
convevor until 


matically stops the 


screens are cleaned. 


All parts of washer mechanism are 
easily accessible for cleaning or main 
information 
Rice & 
\dams Division of W-P Equipment 
Co., Buffalo 17, New York. 


tenance. For complet 


write the manufacturer, 


Freezer - STORAGE - Cooler 


Four Modern Chicago Warehouses 


for 


ALL DAIRY PRODUCTS 


Our 37th Year of Friendly Service 


CENTRAL COLD STORAGE CO. 


350 N. Dearborn St. 


Tel.: SUperior 7-7548 


Chicago 10, Illinois 


New Dispenser Rack 


N AN EFFORT to aid 


irymen 

in reaching new locations, the 
Ideal Dispenser Company has de. 
veloped a new quart carton rack fo, 


their selective vendor 300-M (the reg 
ular 300-M rack vends 1/2 ts. 1/3 


- 3 


quarts, and glass container This 
new quart rack enables resid nts and 
guests of apartment houses, motels 
tourist courts and apartment hotels t 


enjoy the benefits of a 24 hour mil} 


service. 


The unit has a vending capacity of 
90 quarts and a spacious pre- ool com- 
partment which holds 110 additional 
quarts. The vendor has a compact 
package refrigeration unit which as 
sures trouble-free service. The 300-M 
is protected by a full one-year war 
ranty, plus a four-year replacement 
agreement on the entire refrigeration 
unit. 


Write to: Ideal Dispenser Company 
Bloomington, III. 


Fahrenheit-Centigrade 
Temperature Chart 
POCKET size chart of Fahr 
enheit and Centigrade Tem 
perature equivalents can be 
from the 


Company of 


had without obligation 
Moeller Instrument 
Richmond Hill, 18, New York or their 


representatives in principal cities. 
The reverse side of the chart illus- 
trates by means of an animated dem- 
onstration, the easy reading qualities 
of their 


Moeller glass red reading column 


thermometers made with 


The chart is 8%” x 3%” in size. It is 
easily carried in the pocket or wallet 
or may be placed undet glass desk 


tops for easy reference. 





PLANT 





DEARBORN STREET 
PLANT 
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Record Counter Brochure 
the FMC 


Record Counte1 


about 


automatic electric 


a new, color-illus- 
rated This 


,ecording Counter may be used either 


is furnished in 


brochure. Printing and 


n-the-spot o1 by remote control fo1 
all industrial uses such as counting 
pieces or units on conveyor lines, 
measuring personnel output, etc., and 
a printed record is made of each 
count. 

Copies of the brochure are avail 
able from: Department A, Food Ma 
chinery & Chemical Co., Packing 
Equipment Division, Riverside, Calif. 


Portable Scales 

OLDER describing the new 
Fe series’ of Portable Scales 
is announced by Toledo Scale 
Company. Both the full height and 
bench height models are _ illustrated. 


[he platform area is shown to be 18% 


larger than that of previous models, 


but 


SC ale 


Toledo 


the over-all dimensions of the 


have been reduced. 
Form 2004 may be requested from 


Scale Company, Toledo 1, 


Ohio. 


Ouly MASTER-BILT 


offer LEKTRO-TEKTOR® protection against 


CORROSION of WATER 





Aaas years to 

the life of the unit. Special magnesium 

bar absorbs corrosion, diverting it from sides 
and bottom of water tank. Gives more for 

the milk cooling dollar. 


Designed to give greater milking convenience .. . 
bigger milk profits . . . the Master-Bilt Front Open Milk 
Cooler offers these additional outstanding features: 

* Fast Cooling * Easy Loading ® Easier 

Cleaning ® Sealed Condensing Unit 

* Economy 


Immersion units available, too 
Master-Bilt line. Write for literature and prices. 


~ MASTER- 


923 PALM ST. 





-ST. LOU 


August, 1954 


(without Lektro-Tektor), 


REFRIGERATION MFG. CO. 


Mobile Milk Tanker 
NEW milk tanke1 


has been developed tor tarm 


type mobile 


A 


and dairy use by Howard In 
dustries, Incorporated, Saginaw 
Michigan, manufacturer. This new 


fjowars qum4 
OLSTEIN Fou 





stand 
make ) 
it possible for every farm or dairy to 
have tanke1 
the of trucks 


specialized hauling equipment. 


milk transport, mounted 


On a 


ard tandem four-wheel trailei 


its own system without 


extra expense and othe: 


Che milk tanker 
a one thousand gallon capacity stain 
less steel tank fitted with both filling 


and draining hose couplings, 


Howard features 


and with 


its thermos-type construction, — will 
keep milk temperatures constant for 


periods of 48 hours or more. 


Howard Industries, Saginaw, Mich. 


FRONT OPEN 
MILK COOLERS 


CAN MODELS 


EXTRA! 
Adaptable 
for piping 
milk direct 
fo cans. 











in the complete 


BILT 







Plate Heat Exchanger 

USEL DAIRY EQUIPMENT 
kK COMPANY, Watertown, Wis 
new Zig 


consin, announces a 


Zag Flo Plate Heat Exchanger, the 
Series “R.” This unit utilizes the “S” 
Model Zig-Zag Flo Plat 
Kusel. The 
keeps the liquid in 


lS developed 


by corrugated pattern 


smooth turmoil 


assuring maximum exposure ol the 
liquid to the surface of the plate. This 
feature assures non-adherence of the 


liquid to the plate; heating (and cool 


ing) is more uniform, more thorough 


more efficient. 
on the 
partial 


Hot spots o1 cool spots 


plate are eliminated, burn-on 


pasteurization, and off-tastes 


thus avoided. 

The cleaned by 
circulation of cleaning solution, if de 
slight hand brushing, if 


are 


plates are easily 


sired, and by 
necessary. 
The press is of sturdy stainless steel 
compact construction in a streamlined 
The 


a hazard in the 


design. take-up screw does not 
plant becaus« 


the floor 


create 


it does not extend outside 


area of the press. 


further information, write to 


Dairy 


For 
Kusel 


Equipment Company 


Wisconsin 


Watertown, 








uatili 
SINCE {1888 





PENN - MICHIGAN MFG. CORP. 


DETRO/T / 


/ 








1s 7, MO. . 
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WANTS AND FOR SALES rau 
HOMOC 
Model CG 
7 : = a es lons per 7 
ge s ss - Write to 
Classified Advertising Information a a wee PLY CON 
- . ; Cleveland 
To ensure appearance of your ad in a given issue, copy should be in our hands N( y\\ SANITARY \ \I S re 
by the 10th of the previous month (for instance, copy in March 10th for April issue). surfaced for a fraction of the price oj HOMOGI 
We cannot guarantee insertion of your ad in classified columns if copy is received a new valve. Send us tl Valves Model CG 
after the above-mentioned date. that have been too difficult ou te hour, 10 
All Classified Advertisements, except Position Wanted Weite to STUART W It eee EME 
Lightiace type—5c per word Boldface type—10c per word ( OMPANY 61 Ri Ww. J on CR 
- ~ ai “a , 611 Main St., Ge 01 Woot 
($1.00 minimum) ($2.00 minimum) et \\ 5. , 
Include name and address in word count, except for blind ads. —o wae M-04 Ohio. 
Position Wanted Write now for prices and sa 1,000 U' 
Lightface type—first 50 words for 50c. Additional words 2c each. milk can seals dispenser ese Galvanize 
Boldface type—first 50 words for $1.00. Additional words 4c each. elaine vom sample s, pare aes. anal x 16” x 5 
Include name and address in word count, except for blind ads. aaa dispense © haha z Weite ti C x Write to 
Box Numbers — 25c additional charge in United States. ART W. JOHNSON & COMPAN PLY oe 
50c additional charge outside United States. 611 Main St. Lake Geneva. Wis Clevelan 
Do not include your name and address in word count. ) MILK 
No classified advertising will be accepted to run with borders or special spacing. can, sil 
All such advertisements are considered to be display ads, and will be billed as such. NEW low prices on plung: ractor 
(Rates and mechanical requirements on request.) for your C.P. and M.G HOMOG SAN-A-I 
All advertisements accepted in good faith. We cannot be responsible for reliability NIZER. Send for trial offer \dvis hio 
of ads. If you wish further information on advertiser, request references from him. style and capacity of homogeniz 
Write to STUART W JOHNSON & Buy > 
COMPANY, 611 Main St., | e G the Go' 
neva, Wis M-54 etails 
3G, 
EQUIPMENT WANTED EQUIPMENT FOR SALE PUMP, Peerless Champion ‘Turb te 
3} hp, complete, new, 3,000 gallons px BOTI 
USED BOILIERS—high or low pres -VAPORATOR, complete with op hour. Bargain. Write to J. H. OHM 6 
sure also used SMOKE STACKS, crating auxiliaries, etc., stainless steel l-au Claire, Wis M-5 ect ( 
PUMPS and MOT¢ RS \lail com panne Se veh . » F > agra yal 350 Ibs BOILERS, high or low pressure, als i 
plete information and prices. Write to th — yee ae ROLL ‘DRY ERS 3507 SMOKE STACKS, BREECHINGS ye ty 
OTTO BIEFELD COMPANY, 118 “100” with pe “eager” ‘sconce yiocoel and BOILER TUBES. Lither m DAIRY 
North Water St., Watertown, Wis stack. complet with eon se W rite used. Send us your inquiries Wi Vic 
8-M-54 MPAN see OTTO BIEFELD COMPANY, = 
to HENSZEY COMPANY, Water- eee 
town. Wis 8-\-54 N. Water St., Watertown, Wis ; RO] 
Small HOMOGENIZER, CLARI wishin Jumore 
RIiiR and hand FILLING PAPER ; CUT COOLING COSTS. Self clos- REBUILT DAIRY MACHINERY eplacet 
MACHINI Give make, condition. ing doors mounted just | inside your Write to OHIO CREAMERY SUP- in exce 
and price. Write to LIGGIN LANE cooler will keep the cold inside during PLY COMPANY, 701 Woodland Ave.. 38mm 
DAIRY, Eastman, Ga. 8-M-54 loading or unloading when it is advan- = Cjeveland 15, Ohio. 8-M-54 lle 481 
tageous to prop the door open. We cDO 
Would like to buy large quantity of se oP nt ‘double Bol Fst Ew RSS Sor round ’4 gute, pore 
6mm. round quart milk BOTTLES doors, complete with removable track 8 bottles per case, used. WIRE CASES Po\ 
\lso some pints and halves. Write to heads for 7’2” track 114” corkboard for round gallon jugs, 5 bottles per NJ 
ROBERDS DAIRY, 2500 Tennesse: insulation, 14 gauge metal clad. Brand coon, GUNG, TL2S pee nem, Cad. Lee D.” 
Ave.. Savannah. Ga “5 ae" Nir : Geneva, Wisconsin. Write to STUART eee 
| each. Freight prepaid in the United WJOHNSON & COMPANY, sii | fem © 
eacn. : ‘ eavy 
Misprint or out of date 48mm. plug States. Door height will be altered for new Tie Gone, We. SS son Se 
caps, regardless of printing, any anything up to 11’2” track for $15.00 CHEESE VAT, 7,000 pound capa yppet 
amount. Write to GORDON EQUILD additional. Write to THE BIMEL ity, stainless steel. Write to P. | r McDt 
MENT COMPANY, 6530 W. Jeffer COMPANY, 2600 Colerain Ave., Cin- JOHNSON, Moose Lake, Min: DAIR 
son Ave., Detroit 17, Micl 8-M-54 cinnati 14, Ohio. 8-M-54 g-\M-54 Lic 





Better DRY MILK ames Kh OMSEN / 
WWM AT LOWER COST | 


DRY MILK MACHINES 
Built in Five Sizes 














SANITARY VALVES LINE 
AND BRINE FILTERS 


| 





The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 
at the lowest possible cost. 











Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


TUBING 
— ae veitiniene- L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


FITTINGS 











Sanitary Equipment for the Processing Industries 
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EQUIPMENT FOR SALE EQUIPMENT 


HOMOGENIZER, Manton Gaulin, 2 AMMONIA C‘ 
Model CGC, 2 stage, 15 hp., 400 gal- used and in good 
ions per hour. Rebuilt and guaranteed. ton, size 7x7, 
Write to OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland Ave., 
Cleveland 15, Ohio. 8-M-54 


HOMOGENIZER, Manton Gaulin, 
Model CGD, 2 stage, 200 gallons per Brass, 2 
hour, 10 hp. Rebuilt and guaranteed. 22 | 
Excellent condition. Write to OHIO 
CREAMERY SUPPLY COMPANY, ( 


verti 
W rite 


$300.00 each 


ICE & 


ITARY Pl 
1,800 rpm; 
\\ rite to 
COMPA 


nd conditi 


COAL. GO. 


inch, 1 hp 


FOR SALE EQUIPMENT FOR SALE 

2 CLARIFIERS, De Laval, Number 
166, with stainless steel discs, very 
DEI good condition, ready to run. Write to 
ar ig HAWTHORN-MELLODY FARMS 
"3 DAIRY, Box 329, Whitewater, Wis. 
soit 8-M-54 


YMIPRESSORS 
mn, Worthing 
single ac 
ALEXAN 
Franklin, | 


“tit 
til 


al 


to 


| Specialty ae 
tor 3 } Stall Ss ster double effect EVAP 
olor, oO phase, | r en “ . PRA 
, OR 500 ) jutlovak SPK 
this equipment is ORA' x. UU | | ovaK x AY 
R. 450 Ib. Cherry-Burrell “Cor 


H. B DRYI 


LUETHY ; ' 
NY. Brownsville stainless steel WEIGH ¢ N 
) ; I I 


\ 
\ 














ASEI 
101 Woodland Ave., Cleveland 15, \Vis .-M Oe er aes oe 
. Wide ( herry-burrell odel 

Ohio. om BO] WASHER, Creamery OLiLi WASHER tor gallot 
1,000 United Steel Hardening Trays. Package, soaker type, 8 wide, type E, ottles. 6 wide and 10 wide Cherry 
Galvanized. Inside measurements 17” serial 508, good condition, spare parts Burrell, also 4 wide Creamery Pacl 
x 16” x 53/8” D. Excellent condition. Very reasonably priced. Write to ie BOTTLE WASHERS. 7,200 Ib 
Write to OHIO CREAMERY SUP- TURNER DAIRIES, P.O. Box 1161 and 15,000 Ib. stainless steel direct ex 
PLY COMPANY, 701 Woodland Ave., \nnistot1 Ala 8-M-54 pansion CABINET COOLERS. 25 
Cleveland 15, Ohio. 8-M-54 gallon stainless steel SURGE TANKS 
TLE TRANSI RT TANI 3,000 gallon stainless stec STORAGI 
MILK LANSPOR K, 260 . : NKS. 100 to 300 gallon stainless 
an, 8 e axle, 1000-20 tires with Reo Please address replies to blind hans PAST! URIZERS. G-70 aad G 
actor, price $3,000.00. Write to THE advertisements as follows: 100 Cherrey-Burrell FILLERS. 75 to 
SAN-A-PURE DAIRY CO., Findlay, 1500 gallon HOMOGENIZERS of 
Jhio 8-M-54 RIE i viitcaastianccildassiidlat VISCOLIZERS 3,500 De Laval 

S J ? (OR tainless stec 0 
iy Surplus Farm Equipment from AMERICAN MILK REVIEW psa pb Ib De | hte A nen 
\ Go ernment. Surplus lis $1.00, 92 Warren Street FILERS S cans per minute Straitaway 
a" a W rite to Bulletin, Box New York 7, N. Y. CAN WASHER, also 3 cans per min 
<1JU artiord, Conn 8-M-54 ute Rotary Type 5 foot Specialty 
Brass Company Internal TUBULAR 


BOTTLI 


WASHER, Cherry-Bur- 


[LK rA 


NA, witl 


HEATER, 16 1” stainless steel tubes 


tor and i 


oOo wide, soaker type, 0 years old, ik ALOl ” > ‘ ; ‘ 1 
t class condition. HI uy ER. bo atiol stainless ste¢ 5,000 allor " _ herry-Burre I st ink steel ; IN 
: i hea! caine oiag ap : “aggit gr pa ig Writ PRIFUGAL PUMPS, ». 35 hp 
type, stainless stec 6,000 Ib. Cold ruck rail demountable pt VV rite . — ‘ 
: : : ; | ‘ ’ rT »Dp >A nte ations POTLI 1 et 
MILK FILTER, Stamsvik, 3,500 PERRY EQUIPMENT CORPORA ve ‘ yor . be : sale ‘d | 
’ ? x . : . ’ " ‘ ‘ an ote qaesi ri¢ items sen us 
apacity. Write to OAK PARK TION, 1409 North 6th St. Philad om aude! Write to LI STER 
> . > »>z 1 : 3 ty} i 2? Pp { ’ yu 111 iS i ( \) i 
JAIRY, IN¢ Box 225. Eau Ciatre. | i KEHOE MACHINERY CORPORA 
er 8-M-54 \ ( PAN. Special Rogers rION, 1 |] 42nd St Ne York 17 
: ; ss steel, complete wit! N. ¥ M-54 
BOTTI <R ‘yer- ' e > ee 
TITLE WASHER, Meyes ess steel HOTWELLS and Nas 
Jumore JT., 12 wide Used 8 years VCUT PUMP in ct <¢ ( CREAM BOD Q foot. wit! 
pla ed with larger ul it. Re uit and ( an 3 perati We a1 compressor and cold hold plates. Body 
excellent Working order to handle, aes ecaus ingit t rebuilt like new Parga it $1,250.00 
Omi Dacro We will change to h in luct Write to ALTA CA Vrite to GENERAL TRUCK COM 
me Sm, 4 desired. S00080 F.0.5 IFORNIA DAIRIES, | Box 23 PANY, INC., 3027 N. Tryon St., Char 
cDONALD DAIRY COMPANY heey M-54 lotte 6, N. ( M-54 


BOX 870, Flint 3, Mich 8-M-54 


PASTEURIZEI | ctro-| WO REFRIGERATED TRUCKS 

POWDER PACKAGING EQUIP 000 | st a 7,509 raw 1 14 foot, insulated bod vith Arctic 
N 1] Stokes and Smith Model “G ooling secti IILK ¢ RIF] Traveler refrigeratio lounted 
D.”. FILLING MACHINI col Sharples, 4,000 VASH TANK f on KB-8 International cl lrucks 
plete with compressor. Standard Knap clarifier and s¢ itor discs. Al bodies and refrigeration units in excel 
Heavy Duty Labeling Machine. Swat e t us le than 18 mont lent conditio1 Ideal fe vholesale 
son Semi-Automatic Cap Tightene Da and Rippl ev BOTTI route o1 ik pick-uy bargain at 
pper, conveyor, et \Vrite te VASHER, Heil, 4 e and rece $2,500.00 each. Will sell bodie epa 
McDONALD COOPERATIVI ing outfit \ rit PERFECTIO rate Write to GENER rRUCK 
DAIR COMPANY. Chesaning DAIRY. 700 k Rd... Cle COMPANY. IN( ()27 > Irvon St 
{ 2-5 land 20 | Charlott ( M-54 


AUP butter 
wrappers 


KALAMAZOO VEGETABLE PARCHMENT 


COMPANY 
PARCHMENT * KALAMAZOO * MICHIGAN 





August, 1954 
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EQUIPMENT FOR SALE 


PASTEURIZER, Pure-Pak, Pure, 
Serial 4005, Single volts 
200 amps, 60 cycle, 450 gallons per 
hour with Bristol recording thermon 
eter and temperature control. Con 
plete with transformer. Contact THI 
BENNETT CREAMERY COM 
PANY, Ottawa, Kar 8-M-54 


phase, 230 


Used WIRE ¢ 


lon jugs, five 


\SI:S for round gal 
bottles per 
FOR Lake 


case, $1.35 


per Case, Geneva, Wis 


consin. Write to STUART \\ JOHN 
SON & COMPANY, 611 Main St 
lake Geneva Wi 8-M-54 


BOTTLE WASHER, 


} wide, 


Sturdy- Bilt 
in fine condition, $295.00. Dam 
milk FILTER, like new 
MILK COOLER, six foot two 
section, with new stainless steel trough, 
in fine condition, $200.00. PASTEUR 
IZER, Pfaudler, 100 gallon, glass lined, 


row cold 
$75.00 


in fair condition, $25.00. Some stain 
less steel PIPE and Monel Metal fit 
tings at half price Write to GEM 
DAIRY, 412 Berrien St., Albion, Micl 

&-\{ { 


KILLER, Cherry-Burrell, 16 valve, 
and BOTTLE WASHER, Cherry 
Burrell, 6 wide, in good condition. Rea 
sonable offer. Write to GRASSLAND 
DAIRY COMPANY, 2211 E. Walnut 


St., Columbia \lo $-\-54 


KILLER, Smith Lee, 1 year old, in 
rood condition. Need faster produc 
tion $3,000.00 Reply to BOX 308, 
\MR 8-M-54 


2 New R. H 


63 to 75mm 


Hood FEEDERS fol 
paper covers 
Standard 
ration Can be 
able Reply to 


These wert 


made by Corpo 


Packaging 
bought very 


BOX 303, 


reasotl 
AMR 
8-M-54 


BOTTLE WASHER for sale 
Meyer-Dumore, Jr., 12 wide, 84 to 100 
bottles per minute. Handles 48mm 
bottles Available December 1 
1954. Replacing with large 
Meyer-Dumore machine Write to 
NORMAN’S KILL FARM DAIRY 
COMPANY, INC., 120 S. Swan St 
\lbany 10, N. \ 8-M-54 


WASHER, Heil, Model D-6, used 
7 years. Write to Dressel Dairy Farm, 
P.O. Box 398, Tamiami Station, Miami 
44, Fla. 8-M-54 


quare 


Sallie 







LOW IN 


ness and Flavor. 


SINGLE BOTTLE $2.00 
NEEDS ONLY ONE 
PROPAGATION 
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HIGH IN QUALITY 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 


= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA. 


Branches * New York, Baltimore, Washington 





EQUIPMENT WANTED 


CAN WASHER, ¢ reamery Package 
straightaway, six cans per minute, in 
perfect condition; replaced with larger 
washer, reason for sale; washer has 
een rec ently entirely reconditioned 
Write to WASHINGTON COUNTY 
COOPERATIVE CREAMERY 
COMPANY, Linn, Kat 8-M-54 


} 





RETINNING SERVICE 


Specializing in retinning pasteuriz- 


ing and surface coils. Established since 


1930. Workmanship guaranteed. Write 
to JOHNSON RETINNING SER 
VICE, Moose Lake, Minn. 8-M-54 





Please address replies to blind 
advertisements as follows: 
RE a. si eacricanveiaban 
AMERICAN MILK REVIEW 


92 Warren Street 
New York 7, N. Y. 














FLAVORINGS 


PURE tree ripe ned LIM] Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample ordet 
12 Number 10 cans, any combination, 
only $15.00. Write to FLORIDA 
CANNERS, IN¢ ustis, Fla. 8-M-54 


DAIRY GRAPI \DE is pro table 
Your total cost, 9c per quart. Write 
tor sample to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 

8-M-54 

DAIRY ORANGE-ADE BASE 
sweetened Mixes one to six with wa 
te! No sugar needed $1.60 per No 


10 tin. One can per case tree tor sam 


pling Write for sample to BRAD 
WAY CHOCOLATE COMPANY, 
New Castle, Ind 8-M-54 

NON-SETTLING CHOCOLAT | 


MIILK made from cold milk, no heat 
Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set 
tling, Chocolate, or ask for free san 
ple. Write to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 

8-M-54 


need d 


COST — 




















GARVER 


————— 


EQUIPMENT FOR SALE 


CELLOPHANI 


9U, 3 head, just out 


HOOD! BH. XN 
plete, $500.00. ROI LESS oT 4 
to 1,000 Ib., used little. excel 

1 hp, 60 cycle, 3 phas« 


enclosed, guaranteed, $15 
PERS and HOODERS, Da 
less steel, excellent, like 


lf 


SCII-CO 


$60.00. 2 5 x 5 ontai 
monia COMPRESSORS, ¢ 
plete, 20 hp motors, hig 
$700.00 and 
De Laval, No. 166, airtight 
disc, like new \ aul cs posit 
PUMP, extra new pump head, $1.750% 
Frick ammonia COMPRESSOR 

ith 10 hp motor, excellent { 
$300.00. PASTEURIZER, 
gallon, with indicating therm« 

Ss 325.00. ICI 
*“REEZER, Tuthill, 5 gall 

60 gallon hardening cal 
with controls and compress 

OOLER \ 

sections of stainless steel pip 18 
long with stainless steel 
gallons of milk per hour, a 
new, $500.00 Ammonia 
UNIT with air distributor e€ mot 
$200.00. Write to DAIRY ENGINEE} 
ING SERVICE, Pikesvill Mary 


Phone 6-6359 \V-5 


$900.00 eacl] ( 


1 ‘ > 
steel lined, $32 


l 


vater ( 





PRINTING SERVICE 


2-in 1 MILK ( 


\MID TYP] 


ARRIERS 
BOTTLES 
no middleman no col 
Sturdy--Folded—holes pu 
Your Dairy’s name printed 
Dairies using these 


show a sharp increase in sales. \W 
1 
Sell 


Carrie! 
one quart when you can sell t 
Samples and prices 
to VOGUI 


on reque 


PRINTING COMPANYS 





2502 Avalon Ave., N.| Canton, Ol] 
FLAVORINGS 
ORANGE JUI( ( 
sweetened. One gallon 1 es 18 gi 
lons finished orange drink. Simpl 
sugar and water Per gallon, $3.50 
t.o.b Chicago: less che | t 


det Cartons ot tour, one nm jugs 
Write to NORWALK JUICI BO 
RATORIES, 6548 N. Sayre Ave., ( 
cago 31, III 





Advanced design offers 
more value for the money 
Speed control, quick acce 
eration, outside reading 
thermometer, visual speed 
dicator and many other 
features. Also standard mod 


els from 8 to 36 bottle 
capacity. Write for catalog 


including simplified Babcock 
testing methods 


THE GARVER MANUFACTURING CO. 


Union City, Indiana 


" Babcock Tester Manutacturers tor Three Decades.” 


American Milk Review 





PL: 


In bus 
ERY ha 
of over 
good net 
uation i! 
89 x 116 
building 
to be pt 
cated in 
being so 
cipal stc 
will pro 
ellswort 
INC., 3. 
Ill. Ask 





Aug 





XUM 


























— 
LE PLANT FOR SALE SALESMAN WANTED HELP WANTED 
BH, N RAI \ Milk Plant in Nertheast leading independent distributor ot MANAGER for individually owned 
Nt, Cor ndiani our routes, two lots, two top lines in dairy and ice cream su medium size dairy operating 21 retail 
KN, SU 1d nd complete equipment in- plies and equipment has opening for and wholesale routes in a fast growing 
PIU ing vy paper filler. 12 hundred qualified man. Fast growing territory irea in southern Michigan. Prefer ex 
! 1arts dairy, entire or opera ideal climate Rocky Mountain area pe rienced man with college education 
Cash. Retiring. Write to Must be familiar with plant equipment iow em ployed ind capable in su 
OX 2 AMR 8-M-54 and supplies and be able to sell. State cessfully managing entire operation, in 
— fully experience, age, education. Reply cluding sales, retail and wholesale, gen 
~ to BOX 305, AMR 8-M-54 eral administration, processing, pro 
‘ BUSINESS OPPORTUNITY curement, quality control, ete. Salary 
RE. age aE : with bonus or percentage of prolits, 
? » SKI MILK WANTED: To thos HELP WANTED also interested in party making invest 
oe nly w desire a permanent outlet ment in business. Present owner and 
1 Jenn Some vhole 1 ilk also for cheese. To Graduate Milk Plant PRODU(¢ operator desires to devote time to othet 
e processed on premises ocatio1 TION MANAGER, with experience investments. Give details in first letter 
geee™: New York Stat or nearby Please Write to IDEAL PURE MILK COM \ll replies confidential. Reply to BOX 
n't answer unless you need a ste ud) PANY, INC., 201 Southeast 8th St.. 292, AMR 8-M-54 
r ct iccount. You must furnisl t and I-vansville 13, Ind 8-M-54 
R] steam and space large enough to place PLANT MANAGER wanted to op 
ae draining table Reply to BOX 272, erate manufacturing plant. Capacity 
LR 5 f 5 a ae eR : 
IR 8-M-54 Please address replies to blind of plant wad 2,900 cans of milk per day 
Pay : making cream, condensed and spray 
“= OR RENT—ICE CREAM FAC advertisements as follows: naeies Shenae ciate ts Ghemet: on 
iQ .:.. OR 5) x 100 with 2 hardening past experience and salary « <pected 
Pi gg tle Same eden ol te SENET sicocinusioniniisidaammicis Send resume to ARKPORT DAIR 
sed, | rean Write to EMPIRE ICI AMERICAN MILK REVIEW IES, INC., Arkport, N. \ 8- M54 
ats R \ MPANY. 65 Taaffe Place 
vs es eee 92 Warren Street PACKAGING REPRESENTATIVE 
NEI New York 7, N. Y : Representatives wanted by estab- 
eer a S . , si lished plastic container manufacturer 
rie Want to purchase 25,000 to 50,000 


to cover dairy and food packaging 
fields on commission basis. Must have 
previous experience in the fields. Re- 


nounds of Grade B Milk daily for man 
—— facturing purpose from \Visconsin 


oe eee ply to BOX 302, AMR. 8-M-54 
P\ Man to take management of a co 
direct In business 30 years, this CREAM- operative milk bottling operation in 
sion ERY has established an annual gross the East. Give reference s and experi 
of over $395,000.00 in addition to ence in first letter Reply to BOX 
good net. Fixture and equipment val- 304, AMR 8-M-54 





areies uation is very high and includes an 
WI 89 x 116 foot two-story brick and tile 


POSITION WANTED 
building plus 11 trucks. Excellent stock 


Veit to be purchased at time of sale. Lo- icensed Wisconsin buttermaker J 
ANY cated in south Minnesota. Company is ployment as sweet cream put 
Ohi being sold because of ill health of prin- eons ~ eee: Sane. oe eee 
\f-34 cipal stock holders. This is a buy that write to Lester Semennranc 
uit will prove a wise investment. Write to N. Main St., Clintonville, Wis 


ellswortth BOND & COMPANY, 
INC., 333 N. Michigan Ave., Chicago, 


Q-\f-54 










General Managership of expanding 

Ill. Ask for No. 12363. 8-M-54 (fg =—sconcern desired by presently employed 

. ANG executive administrator with provet 

o = Established 18 years, selling Milk CONE 6F SESENERE, SaeereoeP 
v ad and Ice Cream. both Wholesale and ind industrial know-how. Excellent ed 
a Retail. Fountain, Milk and Ice Cream “I've decided to let you run the pan. ucational background (engineering and 
t Bar ittache d Grossing approximately First turn on the jets. When your vacuum business degrees) plus 7 ems ws “ 
Bo $260,000 a year. Built new plant in is up to 15, start the turbine. Give ‘er elopment, seasoning and executive ex 
Ch M4 Located in Central Kansas. Rea some water, start the milk in, open th’ perience in dairy and soft goods ‘ndus 

for selling, other interest. Reply steam up. Simple, eh! I’m goin’ tries. Reply to Po 109, AMR 
BOX 306, AMR 8-M-54 after coffee.” 8-M-54 








Combination Refillable Brush 
Cleans fittings and sanitary pipe. Power or hand op- 





JUST OFF THE 
PRESSES —THE 20TH 
ANNUAL EDITION 


eration. Use on single or three-brush hand bottle 
washers. Brush sizes to clean from 1” to 4” tubes. 


Pe j yi V4 PIPE ! 
ers f Wee } op gers i iy or 
HN) it \ 
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"9 ei nas aan = CREDIT BOOK 

a GA ht 

24 Mi Lint ify Ah ath A copy on your desk will 

on a N save you time and money. 
P Specify Size 

log \ - 1 

9 : tt a ORDER TODAY 

oc D r $ ir e brust tt \ he 





C0. AIBRA3 Braun Brush Company DAIRY CREDIT BUREAU 
ox... 8833 Seventy-Eighth Street 


BRUSHES Woodhaven 21, New York 1740 Greenleaf Ave., Chicago 26, Illinois 
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